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RULES  AND  REGULATIONS 


Title  40 — Protection  of  the  Environment 

CHAPTER  I— ENVIRONMENTAL 
PROTECTION  AGENCY 

(FRL  444-5] 

PART  407— CANNED  AND  PRESERVED 
FRUITS  AND  VEGETABLES  PROCESS¬ 
ING  INDUSTRY  POINT  SOURCE  CATE¬ 
GORY 

Interim  Final  Rule  Making 

Notice  is  hereby  given  that  efiBuent 
limitations  and  guidelines  for  existing 
soiuroes  to  be  achieved  by  the  application 
of  best  practicable  control  technology 
currently  available  as  set  forth  in  in¬ 
terim  final  form  below  are  promulgated 
by  the  Environmental  Protection  Agency 
(EPA) .  On  March  21, 1974,  EPA  promul¬ 
gated  a  regulation  adding  Part  407  to 
Title  40  of  the  Code  of  Federal  Regula¬ 
tions  (39  FR  10862).  That  regulation 
with  subsequent  amendments  established 
eCDuent  limitations  and  guidelines  for 
existing  sources  and  standards  of  per¬ 
formance  and  pretreatment  standards 
for  new  sources  for  the  canned  and  pre¬ 
served  fruits  and  vegetables  point  source 
category.  The  regxilation  set  forth  below 
will  amend  40  CTR  Part  407,  canned  and. 
preserved  fruits  and  vegetables  process¬ 
ing  industry  point  source  category,  and 
will  be  applicable  to  “large"  (as  defined 
in  the  relation  below)  existing  sources 
for  the  canned  and  preserved  fruits  sub¬ 
category  (Subpart  F),  the  canned  and 
preserved  vegetables  subcategory  (Sub¬ 
part  O) ,  and  the  canned  and  miscellane¬ 
ous  specialties  subcategory  (Subpart  H) 
of  the  canned  and  preserved  fruits  and 
vegetables  processing  industry  point 
source  category  pursuant  to  sections  301, 
304  (b)  and  (c),  of  the  Federal  Water 
Pollution  Control  Act,  as  amended  (33 
U.S.C.  1251,  1311,  1314  (b)  and  (c),  86 
Stat.  816  et  seq.;  PJL  92-500)  (the  Act) . 
Simultaneously,  the  Agency  is  publish¬ 
ing  in  proposed  form  efiBuent  limitations 
and  guidelines  for  “medium"  size  exist¬ 
ing  sources  in  the  subcategories  described 
in  these  interim  final  regulations  based 
on  the  best  practicable  control  technol¬ 
ogy  currently  available  and  for  “medimn" 
and  “large"  existing  sources  to  be 
achieved  by  the  application  of  best  avail¬ 
able  technology  economically  achievable, 
standards  of  performance  for  new'  point 
sources,  and  pretreAtment  standards  for 
existing  sources  and  for  new  sources. 

(a)  Legal  authority. 

(1)  Existing  point  sources. 

Section  301(b)  of  the  Act  requires  the 
achievement  by  not  later  than  July  1, 
1977,  of  effluent  limitations  for  point 
sources,  other  than  publicly  owned  treat¬ 
ment  works,  which  require  the  applica¬ 
tion  of  the  best  practicable  control  tech¬ 
nology  currently  available  as  defined  by 
the  Administrator  pursuant  to  section 
304(b)  of  the  Act.  Section  301(b)  also 
requires  the  achievement  by  not  later 
than  July  1.  1983,  of  effluent  limitations 
for  point  aources,  other  than  publicly 
owned  treatment  works,  which  require 
the  application  of  best  available  tech¬ 
nology  economically  achievable  which 
will  result  in  reasonable  further  progress 
toward  the  national  goal  of  eliminating 
the  discharge  of  aU 'pollutants,  as  deter¬ 


mined  in  accordance  with  regulations 
issued  by  the  Administrator  pursuant  to 
section  304(b)  of  the  Act. 

Section  304(b)  of  the  Act  requires  the 
Administrator  to  publish  regulations  pro¬ 
viding  guidelines  for  effluent  limitations 
setting  forth  the  degfree  of  effluent  reduc¬ 
tion  attainable  through  the  application 
of  the  best  practicable  control  technology 
cmrently  available  and  the  degree  of 
effluent  reduction  attainable  through  the 
application  of  the  best  control  measures 
and  practices  achievable  including  treat¬ 
ment  techniques,  process  and  procedural 
innovations,  operating  methods  and 
other  alternatives.  The  regulation  herein 
sets  forth  effluent  limitations  and  guide¬ 
lines,  pursuant  to  sections  301  and  304(b) 
of  the  Act,  for  the  canned  and  preserved 
fruits  subcategory  (Subpart  F),  the 
canned  and  preserved  vegetables  sub¬ 
category  (Subpart  G),  and  the  canned 
and  miscellaneous  specialties  subcate¬ 
gory  (Subpart  H)  of  the  canned  and  pre¬ 
served  fruits  and  vegetables  processing 
industry  point  soiirce  category. 

Section  304(c)  of  the  Act  requires  the 
Administrator  to  issue  to  the  States  and 
appropriate  water  pollution  control  agen¬ 
cies  information  bn  the  processes,  proce¬ 
dures  or  operating  methods  which  result 
in  the  elimination  or  reduction  of  the 
discharge  of  pollutants  to  implement 
standards  of  performance  tmder  section 
306  of  the  Act.  The  report  or  “Develop¬ 
ment  Dociunent"  referred  to  below  pro- 
,vides,  pursuant  to  section  304(c)  of  the 
Act,  information  on  such  processes,  pro¬ 
cedures  or  operating  methods. 

(2)  New  sources. 

Section  306  of  the  Act  requires  the 
achievement  by  new  sources  of  a  Federal 
standard  of  performance  providing  for 
the  control  of  the  discharge  of  pollutants 
which  reflects  the  greatest  degree  of  efiBu- 
ent  reduction  which  the  Administrator 
determines  to  be  achievable  through  ap^ 
plication  of  the  best  available  demon¬ 
strated  control  technology,  processes, 
operating  methods,  or  other  alternatives,  ^ 
including,  where  practicable,  a  standard ' 
permitting  no  discharge  of  pollutants. 

Section  306  also  requires  the  Adminis¬ 
trator  to  pr(H)ose  regulations  establish¬ 
ing  Federal  standards  of  performance 
for  categories  of  new  sources  included 
in  a  list  published  pursuant  to  section 
306  of*  the  Act.  The  regulations  proposed 
herein  set  forth  the  standards  of  per¬ 
formance  applicable  to  new  sources  for 
the  canned  and  preserved  fruits  subcate¬ 
gory  (Subpart  F) ,  the  canned  and  pre¬ 
served  vegetables  subcategory  (Subpart 
O),  and  the  canned  and  miscellaneous 
specialties  subcategory  (Subpart  H)  of 
the  canned  and  preserved  fruits  and  veg¬ 
etables  processW  industry  point  source 
category. 

Section  307(b)  of  the  Act  requires  the 
establishment  of  pretreatment  standards 
for  pollutants  introduced  into  publicly 
owned  treatment  works  and  40  CFR  128 
establishes  that  the  Agency  will  propose 
specific  pretreatment  standards  at  the 
time  effluent  limitations  are  established 
for  point  source  dlsidiarges. 

Section  307(c)  of  the  Act  requires  the 
Administrator  to  promulgate  pretreat¬ 
ment  standards  for  new  sources  at  the 


same  time  that  standards  of  performance 
for  new  sources  are  promulgated  pursu¬ 
ant  to  section  306.  In  another  section 
of  the  Federal  Register  regulations  are 
proposed  in  fulfillment  of  these  require¬ 
ments. 

(b)  Summary  and  basis  of  interim 
final  effluent  limitations  and  guidelines 
for  existing  sources,  proposed  effluent 
limitations  and  guidelines  for  existing 
sources  to  be  achieved  by  the  application 
of  the  best  available  technology  eco¬ 
nomically  achievable,  proposed  stand¬ 
ards  of  performance  for  new  sources, 
and  proposed  pretreatment  standards 
for  both  new  and  existing  sources. 

(1)  General  methodology. 

The  effluent  limitations  and  guidelines 
set  forth  herein  were  developed  in  the 
following  manner.  The  point  source  cate¬ 
gory  was  first  studied  for  the  purpose  of 
determining  whether  separate  limita¬ 
tions  are  appropriate  for  different  seg¬ 
ments  within  the  category.  This  analysis 
included  a  determination  of  whether 
differences  in  raw  material  used,  prod¬ 
uct  produced,  manufacturing  process 
onployed,  age,  size,  waste  water  constitu¬ 
ents  and  other  factors  require  develop- 
moit  of  separate  limitations  for  different 
segments  of  the  point  source  category. 
The  raw  waste  charactei^tics  for  each 
such  segment  were  then  identified.  This 
included  an  analysis  of  the  source,  flow 
and  volume  of  water  used  in  the  process 
employed,  the  sources  of  waste  and  waste 
waters  in  the  operation  and  the  constitu¬ 
ents  of  all  waste  watre.  The  constitu¬ 
ents  of  the  waste  waters  which  should  be 
subject  to  effluent  limitations  were  iden¬ 
tified. 

The  control  and  treatment  technolo¬ 
gies  existing  within  each  segment  were 
identified.  This  Included  an  identifica¬ 
tion  of  each  distinct  control  and  treat¬ 
ment  technology,  including  both  in- 
plant  and  end-of-process  technologies, 
which  is  existent  or  capable  of  being 
designed  for  each  segment.  It  also  in¬ 
cluded  an  identification  of,  in  terms  of 
the  amount  of  constituents  and  the 
chemicsd,  physical,  and  biological  char¬ 
acteristics  of  pollutants,  the  effluent 
level  resulting  from  the  application  of 
each  of  the  technologies.  The  problems, 
limitations  and  reliability  of  each  treat¬ 
ment  and.  control  technology  were  also 
identifled.  In  addltlcm,  the  non-water 
qvudity  environmental  impacts,  such  as 
the  effects  of  the  application  of  such 
technolc«ies  upon  other  pollution  prob¬ 
lems,  Including  air,  solid  waste,  noise  and 
radiation  were  identified.  The  energy  re¬ 
quirements  of  each  control  and  treat¬ 
ment  technology  were  determined  as  well 
as  the  cost  of  the  application  of  such 
technologies. 

The  information,  as  outlined  above, 
was  then  evaluated  in  order  to  deter¬ 
mine  what  levels  of  technology  consti¬ 
tute  the  “best  practicable  control  tech¬ 
nology  currently  available.”  In  identify¬ 
ing  such  technologies,  various  factors 
were  considered.  These  included  the  total 
cost  of  application  of  technology  in  re¬ 
lation  to  the  effluent  reduction  benefits 
to  be  achieved  from  such  application,  the 
age  of  e(iuipment  and  facilities  involved, 
the  process  employed,  the  engineering 
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aspects  of  the  application  of  various  potential  plant  Impacts  were  found  to  (3)  Sulmort  H — Cmmed  and  Miscel- 
types  of  control  techniques,  process  differ  among  small,  mediiun  and  large  laneous  Specialties  Subcategory, 
chsmges,  non-water  quality  environ-  size  plants.  Accordingly,  no  limitations  The  chemical  compositioQ  and  phsrsi- 
mental  impact  (including  energy  re-  have  been  established  at  this  time  for  cal  character  of  food  specialties  are  dif- 
quirements)  and  other  factors.  small  plants  which  process  less  than  2,000  ferent  from  either  fruits  or  vegetables. 

The  data  upon  which  the  above  analy-  tons  per  year,  and  separate  limitations  The  production  of  food  specialties  in- 
sis  was  performed  included  EPA  permit  have  been  established  for  large  plants  volves  a  unique  sequence  of  unit  opera- 
applications,  EPA  sampling  smd  inspec-  and  proposed  for  medium  size  plants  for  tlons  which  results  in  an  organic  and  vol- 
tions.  consultant  reports,  and  Industry  each  of  the  twenty-two  different  fruit  umetric  waste  load  unlike  that  resulting 
submissions.  commodities  and  s^les.  from  fruit  or  vegetable  processing.  The 

(2)  Summary  of  conclusions  with  re-  ihe  canned  and  preserved  fruits  sub-  water  usage  and  organic  waste  loads  re¬ 
spect  to  the  canned  and  preserved  f niits  category  consisting  of  these  three  size  suiting  from  the  production  of  food  spe- 
subcategory  (SubiKirt  F) ,  canned  and  groups  within  each  of  the  twenty-two  cialtles  varies  with  the  type  of  specialty 
preserved  vegetables  subcategory  (Sub-  commodities  and  styles  is  substantiated  produced.  Therefore,  separate  limitations 
part  Q>,  and  the  canned  and  miscellane-  through  analyses  with  respect  to  cost  of  have  been  established  for  ten  specialty 
ous  specialties  subcategory  (Subpart  H)  raw  materials,  production  processes,  fin-  products  within  the  canned  and  miscel- 
of  the  canned  and  preserved  f  niits  and  ished  products,  the  treatability  of  wastes,  laneous  specialties  subcategory.  These 
vegetables  processing  industry  point  and  the  size,  age  and  location  of  plants,  commodities  Include  the  following  Q)e- 
source  category.  (2)  Subpart  G — Canned  and  Pre-  cialtles:  added  ingredients;  baby  food; 

(1)  Categorization.  The  canned  and  served  Vegetables  Subcategory.  potato,  com  and  tortilla  chips;  ethnic 


preserved  fruits  and  vegetables  process¬ 
ing  industry  was  divided  into  three  dis¬ 
crete  subcategories  for  the  piupose  of 
developing  effluent  limitations.  These 
subcategories  coincide  with  a  breakdown 
of  the  category  according  to  raw  ma¬ 
terial,  organic  and  volumetric  waste  load, 
processing  operations,  and  processing 
capacity  as  outlined  in  the  Development 
Docximent  for  the  canned  and  preserved 
fruits  and  vegetables  processing  Industry 
category.  When  a  plant  is  subject  to  ef¬ 
fluent  limitations  covering  more  than 
one  commodity  or  subcategory,  the  plant 
discharge  limitation  shall  be  set  by  pro¬ 
ration  of  limitations  for  each  commodity 
or  subcategory  based  on  the  total  pro¬ 
duction  covered  by  each  commodity  or 
subeategory. 

(1)  Subpart  P— Canned  and  Preserved 
Fruits  Subcategory. 

The  chemical  composition  and  physi¬ 
cal  character  of  fruits  are  different  from 
eith«r  vegetables  or  food  specialties.  The 
proeesclng  of  fruits  involves  a  unique 
ccqutntt  of  unit  oporatiODS  which  results 
ks  an  orgsmie  and  volumetric  waste  load 
iMiUk*  tiaat  from  vegetable  production 
proeeeses  or  from  food  specialty  proc¬ 
esses.  The  water  usage  and  organle 
waste  load  resulting  from  fruit  proeess- 
hig  varies  with  the  type  o£  fruit  proc¬ 
essed.  Aceordingly.  separate  limitatione 
have  been  established  for  twenty-two  dif¬ 
ferent  fruit  eommodities  and  styles 
within  the  canned  and  preserved  fruits 
subcategory.  These  commodities  and 
styles  include  the  following  fruits:  apri¬ 
cots;  caneberries;  sweet,  sour  and  brined 
cherries;  cranberries;  dried  fruit;  grape 
juice  canning  and  pressing;  olives; 
caimed  and  frozen  peaches;  pears;  fresh 
ft.nd  processed  pickles  and  pickle  salting 
stations;  pineapples;  plums;  raisins; 
strawberries;  and  peeled  tomatoes  and 
tomato  products. 

While  the  technical  analysis  deter¬ 
mined  that  separate  limitations  were 
needed  for  twenty-two  different  types  of 
fruits  within  the  canned  and  preserved 
fruits  subcategory,  an  economic  analysis 
determined  that  separate  limitations 
were  needed  for  three  plant  sizes  within 
each  commodity  or  style.  The  economic 
study  was  based  on  price  effects,  sales, 
investment,  international  trade,  and 
other  factors.  As  a  result  of  the  analysis 
on  representative  model  plant  groups. 


The  chemical  composition  and  physical 
character  of  vegetables  are  Afferent 
from  either  fruits  or  food  specialties.  The 
processing  of  vegetables  involves  a 
unique  sequence  of  unit  operations  which 
results  in  an  organic  and  volumetric 
waste  load  unlike  that  from  fruit  pro¬ 
duction  processes  or  from  food  specialty 
processing.  The  water  usage  and  organic 
waste  load  resulting  from  the  processing 
of  vegetables  varies  with  the  type  of 
vegetable.  Thus,  separate  limitations 
have  been  established  for  twenty-six  dif¬ 
ferent  vegetable  conunodlties  and  styles 
within  the  canned  and  preserved  vege¬ 
tables  subcategory.  These  commodities 
and  styles  include  the  following  vege¬ 
tables:  asparagus;  beets;  broccoli;  brus- 
sels  sprouts;  carrots;  cauliflower;  canned 
and  frozen  com;  dehydrated  onions  and 
garlic;  dehydrated  vegetables;  dry 
beans;  lima  beans;  mushrooms;  canned 
onions;  canned  and  frozen  peas;  pimen¬ 
tos;  sauerkraut  canning  and  cutting; 
canned  and  frozen  snap  beans;  canned 
and  frozen  q^tnach;  squash;  sweet  pota¬ 
toes;  and  catmed  white  potatoes. 

While  the  teehniccJ  analysis  deter- 
■siaed  that  separate  limitations  were 
needed  for  twenty-six  different  types  of 
vegetables  within  the  canned  and  pre- 
aenrtd  vegetable  subeategory,  an  eee- 
Bomic  analysis  determined  that  separate 
limitations  were  needed  for  three  plant 
sizes  within  each  commodity  or  style.  The 
economic  study  was  based  on  price  ef¬ 
fects,  sales,  investment,  international 
trade,  and  other  factors.  As  a  result  of 
the  analysis  on  representative  model 
plant  groups,  potential  plant  impacts 
were  foimd  to  differ  among  small,  medi¬ 
um  and  large  size  plants.  Accordingly, 
no  limitations  have  been  established  at 
this  time  for  small  plants  which  process 
less  than  2,000  tons  per  year,  and  sep¬ 
arate  limitations  have  been  established 
for  large  plants  and  proposed  for  medi¬ 
um  size  plants  for  each  of  the  twmty- 
six  different  vegetable  commodities  and 
styles. 

The  canned  and  preserved  vegetables 
subcategory  consisting  of  these  three  size 
groups  within  each  of  the  twenty-six 
commodities  and  styles  is  substantiated 
through  analsrses  with  respect  to  cost  of 
raw  materials,  production  processes,  fin¬ 
ished  products,  the  treatability  of  wastes, 
and  the  size,  age  and  location  of  plants. 


foods;  jams  and  jellies;  mayoimalse  and 
dressings;  soups;  and  toraato-starch- 
cheese  canned  specialties. 

While  the  technical  analysis  deter¬ 
mined  that  separate  limitations  were 
needed  for  ten  different  types  of  special¬ 
ty  products  within  the  canned  and  mis¬ 
cellaneous  specialties  subcategory,  an 
economic  analysis  determined  that  sep¬ 
arate  limitations  were  needed  for  thi^ 
plant  sizes  within  each  commodl^  or 
style.  The  economic  study  was  based  on 
price  effects,  sales,  investment,  interna¬ 
tional  trade,  and  other  factors.  As  a  re¬ 
sult  of  the  anal3rsls  on  representative 
model  plant  groups,  potential  plant  im¬ 
pacts  were  foimd  to  differ  among  small, 
medium  and  large  size  plants.  Accord¬ 
ingly,  no  limitations  have  been  estab¬ 
lished  at  this  time  for  small  plants  which 
process  less  than  2,000  tons  per  year,  and 
separate  limitations  have  been  estab¬ 
lished  for  large  plants  and  proposed  for 
medium  size  plants  for  each  jt  the  ten 
different  specialty  products. 

The  canned  and  mlMtilaneoui  special¬ 
ties  subeategory  eonsisttng  of  these  three 
siM  groaps  within  each  of  the  ten  spe¬ 
cialty  products  is  substantiated  through 
analyses  with  respect  to  finkbed  prod¬ 
ucts,  production  proeeeses,  raw  umterlals, 
the  treatability  of  wastes,  and  the  slae, 
age  and  location  of  plants. 

Cli)  Waste  charaeteristles. 

The  significant  poUutant  parameters 
in  waste  waters  resulting  from  ihe  fruits, 
vegetables,  and  specialties  processing 
subcategories  of  the  canned  and  pre¬ 
served  fruits  and  vegetables  industry 
category  include  biochemical  oxygen  de¬ 
mand  (BODS),  total  suspended  nonfll- 
terable  solids  (TSS) ,  pH  and  fecal  coil- 
forms.  Oil  and  grease  is  also  a  significant 
pollutant  in  the  specialties  subcategory. 

Several  other  waste  water  pollutants 
are  found  in  these  processing  waste  wa¬ 
ters  but  these  pollutants  are  considered 
to  be  of  lesser  Importance  because  availa¬ 
ble  data  has  indicated  these  pollutants 
are  normally  removed  when  BOD5  or 
TSS  are  removed  or  they  occur  in  insig¬ 
nificant  quantities. 

Waste  water  from  process  steps  such 
as  peeling,  trimming,  slicing,  transport¬ 
ing,  blanching,  and  cooUng,  and  water 
from  periodic  clean-up  procedurM  are 
the  principle  waste  water  streams  in 
fruit  and  vegetable  processing.  Some 
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proc^  waste  water  occurs  in  the  food  dxires  before  washdown,  "nie  “end-of-  by  several  plants  in  the  fruits,  vegetables, 
Bi^cialty  subcateg(X7  such  as  potato  and  lu^xsess”  technology  includes  materials  and  specialties  subcategories, 
other  chip  processing,  but  most  of  the  recovery  through  screening  and,  for  There  is  an  additional  fifty  perceiit  of 
waste  results  from  clean-up  operations,  some  ccunmoditieS,  sedimentation  or  fio-  the  fruit  and  vegetable  industry  that  is 
Raw  waste  load  data  have  beei  collected  tation,  and  organic  reduction  through  presently  using  land  treatment.  There¬ 
on  waste  waters  for  each  commodity  in  biological  treatment,  either  aerated  or  fore  many  plants  are  presently  achiev- 
each  subcategory  of  this  industry,  and  aerobic  lagoons,  or  activated  sludge.  An  ing  an  efBuent  reduction  greater  than 
information  assembled  on  the  treatment  alternative  to  biological  treatment  for  required  by  the  application  of  the  best 
procedures  required  for  the  waste  wators.  processors  with  sufBcient  quantities  of  available  control  technology  economi- 
Raw  waste  loads  vary  from  day  to  day  suitable  and  available  land  is  land  cally  achievable  and  most  have  no  dis¬ 
and'  from  season  to  season.  A  plant’s  treatment  such  as  spray  irrigation,  charge  of  F>ollutants  to  navigable  waters, 
waste  management  program  should  be  However,  this  alternative  is  not  available  This  technology  is  used  with  and  without 
designed  with  sufficient  flexibility  to  han-  to  plants  processing  brined  products  be-  holding  ponds  in  all  regions  of  the 
die  the  problems  inherent  in  the  Industry  cause  of  the  high  dissolved  solids  con-  country. 

due  to  expected  raw  material  quality  var-  tent  in  the  process  waste  water.  The  application  of  technology  for 

iations.  Management  should  discuss  un-  Specific  technology  currently  being  greatly  r^uced  water  use  is  not  required 
predictable  events  such  as  drought  and  utilized  by  plants  in  each  subcategory  for  this  Industry  but  would  facilitate 
insect  damage  with  regiilatory  personnel,  include  good  in-plant  housekeeping  land  disposal.  Experience  has  shown  that 
and  formulate  an  emergency  plan  to  practices,  materials  recovery  (usually  good  management  practices  assure  that 
handle  a  situation  where  imcontroUable  screening  and  sometimes  primary  sedl-  land  disposal  and  inigation  systems  can 
significant  deterioration  in  raw  material  mentation  or  flotation  to  recover  usable  be  maintained  commensurate  with  crop 
quality  overwhelms  the  treatment  facil-  by-piroduct  solids  or  grease)  and  biologi-  need  and  soil  tolerance, 
ity.  cal  treatment.  The  treatment  systems  Treatment  required  to  achieve  the  best 

(ili)  Origin  of  waste  water  pollutants  range  from  simple  lagoon  operations  available  demonstrated  control  tech- 
in  the  canned  and  preserved  fruits  and  through  an  array  of  mechanically  nology,  processes,  operating  methods  or 
vegetables  processing  industry  category,  aerated  modifications  to  activated  sludge  other  alternatives  for  new  sources  is  the 
Many  of  the  process  steps  used  in  the  with  final  clarification.  This  range  of  same  as  from  best  available  control 
canning,  dehydrating  or  freezing  of  technology  was  evaluated  and  the  per-  technology  economically  achievable, 
fruits,  vegetables  or  specialties  are  com-  formanee  of  all  concepts  was  found  to  Solid  residue  and  sludge  are  potential 
mon  to  the  industry  as  a  whcde.  Typically,  result  in  high  quality  efiBuents.  Best  prac-  problenas  because  of  the  need  for  periodic 
the  raw  materials  are  received,  washed  ticable  control  technology  currently  disposal.  Solid  waste  is  being  handled  by 
and  sorted  to  prepare  them  for  subse-  available  (BPCTCA)  has  been  clearly  processors  in  most  subcategories  as 
quent  processiiig.  Some  conunodities  are  documented  as  biological  treatment  The  animal  feed.  In  some  cases,  however,  solid 
then  peeled  when  the  end  product  style  various  subcategories  of  fruit,  vegetable,  waste  cannot  be  handled  as  feed  and 
is  to  be  a  solid  form  (slices,  cubes  or  pow-  and  specialty  processing  plants  include  wastes  must  be  handled  properly  to  as- 
der) .  If  the  final  product  is  to  be  a  Juice  treatment  systems  using  at  least  aerobic  sure  no  ijindfiti  or  problems 

or  liquid,  the  peel  may  not  be  removed,  or  aerated  lagoons.  More  capital  inten-  develop. 

Subsequent  process  steps  followli^  the  sive  biological  systems  such  as  activated  Best  practicable  control  technology  as 
peel  removal  in  which  water  may  be  used  sludge  treatment  would  achieve  the  known  today,  requires  disposal  of  the 
are  trimming,  slicing,  blanching,  cool-  same  or  better  performance  and  would  pollutants  removed  from  waste  waters  in 
ing.  cooking,  and  can  washing  or  cooling,  thus  be  an  additional  alternative  within  this  industry  in  the  form  of  solid  wastes 
Water  transport  may  be  used  in  one  or  BPCTCA.  Those  plants  not  meeting  the  and  liquid  concentrates.  In  most  cases 
more  parts  of  the  process  and  clean-up  limitations  are  estimated  to  require  mod-  these  are  nonhazardous  substances  re¬ 
ts  common  to  each  processing  operation,  ifications  to  existing  facilities  in  the  qulring  only  minimni  custodial  care. 
Non-contact  cooling  water  is  used  in  form  of  additional  lagoons  or  the  However,  some  constituents  may  be  haz- 
moet  of  these  commodities  in  each  sub-  equivalent  (i.e.  modifications  such  as  ardous  and  may  require  special  consid«r- 
catcgory  and  it  is  generally  segregated  mechanical  aeration  or  additional  aero-  ation.  In  order  to  insure  long-term 
from  process  water  and  handled  sepa-  bic  treatment) .  For  example,  some  plants  protection  of  the  envirexunent  from  these 
rately  with  minimi  or  no  treatment  have  treatment  using  sin  aerated  lagoon  hazardous  or  harmful  constituents,  spe- 
necessary.  The  character  of  the  process  but  overall  performance  of  the  treatment  cial  consideration  of  disposal  sites  must 
waste  clean-up  waters  are  similar  in  that  at  these  i^ants  is  below  accepted  norms  be  made.  All  sites  where  such 

they  contain  biodegradable  organic  mat-  in  BOD5  removal  for  this  treatment  hazardous  wastes  are  disposed  should  be 
ter.  Thus,  the  in-plant  control  measures  system.  In  this  case,  the  addition  of  an  sheeted  so  as  to  prevent  horizontal  anti 
and  end -of -process  treatment  techniques  aerated  chamber,  increased  aeration  vertical  migration  of  these  contaminants 
are  similarly  effective  in  controlling  and  capacity,  or  other  modifications  may  be  to  groimd  or  surface  wators.  In  cases 
treating  all  fruit,  vegetable  or  specialty  reasonably  expected  to  upgrade  overall  where  geologic  conditions  may  not  rea- 
processing  wastes.  treatment  system  performance  to  re-  sonaUy  ensure  this,  adequate  legal  anti 

(iv)  Treatment  and  control  tech-  quired  levels.  mechanical  precautions  (ejf.  impervious 

nology.  Best  available  tedinology  economically  llno:^)  should  be  taken  to  ensure  lonj 

Waste  water  treatment  and  control  achievable  (BATBA)  is  substantially  the  term  protection  to  the  environment  from 
technologies  have  been  studied  for  each  ssune  for  all  subcategories.  Principal  hazardous  materials.  Where  appropriate 
subcategory  of  the  industry  to  deter-  modifications  for  BPCTCA  to  achieve  the  location  of  solid  hazardous  materlaU 
mine  what  is:  (a)  the  best  practicable  BATEIA  are  in  treatment  and  control  to  disposal  sites  should  be  permanoitl] 
control  technology  currently  available;  (H;>timize  in-plant  water  and  waste  man-  recorded  in  the  apiurcgiriate  office  of  lega 
(b)  the  best  available  technology  eco-  agonent  controls.  The  end-of -process  Jurisdiction. 

nomically  achievable;  and  (c)  the  best  tetdmology  includes  BPCTCA  biological  (v)  Cost  estimates  for  control  <rf  wash 
demonstrated  control  technology,  proc-  treatment— ^ther  aerated  or  aerobic  water  pollutants.  The  costs  associatcc 
esses,  operating  methods  or  other  alter-  lagoons,  or  activated  sludge — plus  multi-  with  the  control  and  treatment  technol- 
giatives.  The  best  practicable  control  media  filtration.  Filtration  is  a  technol-  ogles  have  been  considered  in  an  econom- 
technology  currently  available  includes  ogy  that  has  been  demonstrated  in  both  ic  impact  analysis  discussed  in  (vli)  be- 
standard  in-plant  control  practices  and  the  fruits  and  vegetables  subcategories  low.  Costs  per  individual  plant  fw  meet 
“end-of-process"  treatment  for  process  and  can  be  readily  transfared  to  the  ing  the  1977  limitations  with  aeratet 
waste  water.  In-plant  procedures  to  con-  similar  biological  effluents  from  the  spe-  lagoons  varied  from  $40,000  for  smal 
trol  pollution  hidude  strict  management  cialties  subcategory.  Reductions  in  the  plants  to  as  much  as  $565,000  fm-  a  largi 
control  over  housrteeptng  and  water  use  raw  organic  load  (expressed  as  BODS)  plant.  The  corresponding  annual  cost 
practices,  minimization  of  the  intake  of  and  the  final  (arganic  and  suspoided  ranged  from  $9,000  to  $156,000.  Act! 
wato:  by  reuM  and  recirculation  oi  solids  load  are  commensurate  with  levels  vated  sluclge  costs  were  higher,  ranginj 
waste  wateca.  and  dry  clean-up  piooe-  at  or  near  redactions  already  achieved  from  $162,000  to  $1,809,000  with  the  cor 
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responding  annual  costs  from  $36,000  to 
$364,000.  The  investment  costs  for  ^ray 
irrigation  ranged  from  $46,000  to 
$880,000. 

Bsised  on  275  plants  discharging  to 
navigable  waters  through  aerated  la¬ 
goons.  the  total  industry  investment  to 
meet  the  1977  limitations  would  be  $33.5 
million  and  the  total  annual  cost  would 
be  $9.7  million.  However,  plants  less  than 
1,816  kkg  (2,000  tons)  per  year  are  ex¬ 
cluded  from  achievement  of  effluent  lim¬ 
itations,  and  £dso  most  plants  have  some 
type  of  treatment  currently  in-place, 
't^en  these  factors  are  considered,  the 
total  industry  investment  cost  is  esti¬ 
mated  to  be  $24.5  million  and  the  annual 
cost  is  estimated  to  be  $7.6  million. 

The  estimated  cost  tp  meet  BATEA 
limitations  is  estimated  to  be  about  $40 
million  with  annual  costs  about  $10  mil¬ 
lion.  These  costs  do  not  make  any  al¬ 
lowance  for  treatment  currently  in-place 
and  do  not  include  filtration  for  plants 
le.ss  than  9,080  kkg  ( 10,000  tons)  per  year. 

Thus  the  total  industry  cost  to  meet 
BPCTCA  and  BATEA  limitations  with 
aerated  lagoons  is  almost  $65  million  and 
the  annual  cost  is  about  $17.6  million. 

(Vi)  Energy  requirements  smd  non¬ 
water  quality  environmental  impacts. 

The  energy  requirements  associated 
with  the  control  and  treatment  technol¬ 
ogies  have  been  considered.  The  esti¬ 
mated  energy  consumption  of  the  recom¬ 
mended  technologies  is  discussed  and 
listed  in  Section  vm  of  the  Development 
Document.  The  added  energy  require¬ 
ments  asosciated  with  the  operation  of 
the  treatment  facilities  are  expected  to 
cmistitute  only  a  small  fraction  of  total 
plant  energy  consumption. 

The  maintenance  of  air  quality,  in 
terms  of  particulates,  will  be  unaffected 
by  the  recommended  waste  water  treat¬ 
ment  technologies.  Odor  from  landfills 
csui  be  a  problem,  and  from  lagoons  and 
oxidation  pemds  when  not  operated  or 
maintained  properly.  However,  covers  or 
enclosures  can  be  used  in  some  cases  if 
a  localized  problem  exists. 

Principal  noise  sources  at  treatment 
facilities  are  mechanical  aerators,  air 
ccxnpresBors,  and  pumps.  By  running  air 
compressm^  for  diffused  air  systems  be¬ 
low  their  rated  critical  speed  azKi  by  pro¬ 
viding  inlet  and  exhaust  silencers,  noise 
effects  can  be  effectively  reduced.  In  no 
proposed  installation  would  noise  levels 
exceed  the  guidelines  established  in  the 
Occupational  Safety  and  Health  Stand¬ 
ards  of  1972. 

(vil)  Economic  impact  analysis.  Plants 
processing  less  than  2,000  tons  of  raw 
materials  per  year  are  not  covered  by  the 
Interim  final  or  proposed  limitations. 
These  plants  were  excluded  because 
neither  aerated  lagoons  nor  activated 
sludge  waste  treatment  sjrstems  were 
economically  feasible.  Because  direct  dis¬ 
chargers  affected  by  the  proposed  and 
interim  final  limitations  represent  a  small 
fraction  of  total  indust^  production, 
they  may  be  unable  to  pass  pollution 
control  costs  on  to  the  consumer  in  the 
txxm  of  higher  prices. 

Oidy  plants  producing  more  than  10,- 
000  tons  per  year  of  raw  matmlals  will 
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be  affected  by  the  Interim  final  limita- 
tkms.  Profitability  of  these  plants  may 
fall  to  an  avmage  return  on  investment 
of  4.8  percent  from  a  current  average  re¬ 
turn  of  6.3  percent  Impacts  on  produc- 
Uoa,  industry  growth,  employment  bal¬ 
ance  of  trade  and  local  ecemomies  are  not 
expected  to  be  significant 
The  proposed  BPCTTCA  limitations  for 
plants  processing  between  2,000  and  10,- 
000  tons  per  year  (medium  size  plants) 
may  cause  10  plants  to  close.  The  in¬ 
cremental  costs  necessary  to  meet 
BATEA  limitations  are  minimal,  and  as 
a  result,  no  additional  closures  are  ex¬ 
pected.  800  Jobs  could  be  lost  due  to  plant 
closures  in  this  segment.  Production 
losses  will  be  less  than  0.5  percent  of  total 
current  production.  Proposed  BATEA 
limitations  for  plants  processing  more 
than  10,000  tons  per  year  may  result  in 
3  plant  closures.  Approximately  450  jobs 
could  be  lost,  but  total  production  losses 
will  be  insignificant  However,  communi^ 
and  regional  impacts  could  be  serious. 
Many  fruit  and  vegetable  processing 
plants  are  located  in  small  towns  and 
rural  areas.  Single  plants  generally  em¬ 
ploy  80  to  150  persons  and  serve  as  a 
market  for  local  farmers.  Closure  of  one 
plant  in  a  small  town  could  result  in 
severe  local  economic  dislocations.  Al¬ 
though  exports  of  fruit  and  vegetable 
products  will  not  be  affected  by  these 
limitations,  the  existing  trend  of  increas¬ 
ing  imports  of  such  products  such  as 
mushrooms,  strawberries,  blueberries  and 
tomato  paste  could  be  accentuated. 

The  projection  for  possible  closures  ex¬ 
pected  to  result  from  proposed  and  in¬ 
terim  final  limitations  are  based  on  the 
assumption  that  most  plants  will  be  able 
to  install  aerated  lagoons.  Aerated  la¬ 
goons  are  the  lower  cost  alternative,  but 
applicable  only  in  situations  where  land 
is  available.  However,  if  all  plants  find  it 
necessary  to  use  the  activated  sludge  op¬ 
tion  due  to  unavailability  of  land,  clo¬ 
sures  from  BP<7rCA  mi^t  rise  to  as 
many  as  33  and  an  additional  23  shut¬ 
downs  could  result  from  BATEA.  The 
E3*A  especially  invites  comment  on  this 
issue. 

Executive  Order  11821  (November  27, 

1974)  requires  that  major  proposals  for 
legislation  and  promulgation  of  regula¬ 
tions  and  rules  by  Agencies  of  the  execu¬ 
tive  branch  be  accompanied  by  a  state¬ 
ment  certifying  that  the  Infiationary  im¬ 
pact  of  the  proposal  has  been  evaluated. 

OliCB  Circular  A-107  (January  28, 

1975)  prescribes  guidelines  for  the  iden¬ 
tification  and  evaluation  of  major  pro¬ 
posals  requiring  preparation  of  infla¬ 
tionary  impact  certification.  The  circular 
provide  tl^  during  the  interim  period 
prior  to  final  approval  by  OMB  of  criteria 
developed  by  each  Agency,  the  Adminis¬ 
trator  is  responsible  for  Identifsdng  these 
regulations  which  require  evaluation  and 
certifleation.  The  Administrator  has  di¬ 
rected  that  all  regulatory  actions  which 
are  likely  to  resiilt  in  capital  investment 
exceeding  $100  million  or  smnualized  costs 
in  excess  of  $50  million  will  require  cer¬ 
tification.  As  previously  mentioned,  the 
capital  investment  sjid  sumuallzed  costs 
associated  with  compliance  to  this  regula- 
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tion  are  estimated  to  be  less  than  theM 
amounts. 

The  supplonentary  report  aititled 
“Economic  Analysis  of  Interim  Hnstl  Ef¬ 
fluent  Guidelines — Fruit  and  Vegetable 
Processing  Industry”  contains  estimates 
of  the  cost  of  pollution  control  require¬ 
ments  and  an  analysis  of  the  possible  ef¬ 
fect  of  the  interim  final  and  proposed 
regulation  on  prices,  production  levels, 
emplosunent,  communities  in  which  proc¬ 
essors  are  located,  and  international 
trade.  In  addition,  the  Development  Doc- 
lunent  describes,  in  Section  vm,  the 
cost  and  energy  consumption  implica¬ 
tions  of  the  interim  final  and  proposed 
regulatkms. 

The  report  entitled  “Developmmt  Doc- 
mnent  for  Interim  Final  and  Proposed 
Effluent  Limitations  Guidelines  and  New 
Source  Performance  Standards  for  the 
Fruits,  Vegetables  and  Specialties  Proc¬ 
essing  Segments  of  the  Canned  and  Pre¬ 
served  Fruits  and  Vegetables  Point 
Source  Category"  details  the  analysis 
undertaken  in  support  of  the  regulation 
b^ng  proposed  herein  and  is  available 
for  Inspection  in  the  EPA  Public  Infor¬ 
mation  Reference  Unit,  Room  2404.  401 
M  Street,  SW.,  Washington.  D  C.  20460, 
at  all  EPA  regional  offices,  and  at  State 
water  pollution  control  offices.  The  sup¬ 
plementary  analysis  prepared  for  EPA 
of  the  possible  economic  effects  of  the  in¬ 
terim  final  and  proposed  regulation  is 
also  available  for  inspection  at  these  lo¬ 
cations.  Copies  of  both  of  these  docu¬ 
ments  are  t^ng  sent  to  persons  or  insti¬ 
tutions  affected  by  the  proposed  regula¬ 
tion  or  who  have  placed  themselves  on  a 
mailing  list  for  t^  purpose  (see  BPA’s 
Advance  Notice  of  Public  Review  Pro¬ 
cedures,  38  P.R.  21202,  August  6,  1973). 
An  additional  limited  number  of  cofAes 
of  both  reports  are  available.  Persons 
wishing  to  obtain  a  copy  may  write  the 
Environmental  Protection  Agency,  Ef¬ 
fluent  Guidelines  Dtvisimi  (WH-553> ,  401 
M  Street,  SW..  Washington.  D.C.  20460, 
Attn:  Distribution  Officer. 

When  this  regulation  is  promxdgated 
in  final  rather  than  interim  form,  re¬ 
vised  copies  of  the  Development  Docu¬ 
ment  will  be  available  from  the  Superin¬ 
tendent  of  Documents.  Government 
Printing  Office.  Washington.  D  C.  20402. 
Copies  of  the  economic  aiuJsrsIs  docu¬ 
ment  will  be  available  through  the  Na¬ 
tional  Technical  Information  Service, 
l^rlngfidd,  VA  22151. 

(c)  Summary  of  public  participation. 

Prior  to  this  publication,  the  agencies 
and  groups  llsM  below  were  consulted 
and  given  an  opportunity  to  participate 
in  ttie  development  of  effluoit  limitations, 
guidelines  and  standards  proposed  for 
the  canned  and  preserved  fruits  and  veg¬ 
etables  processing  industry  point  source 
category.  AU  participating  agencies  have 
been  informed  of  project  devdopraents. 
An  initial  draft  of  the  Development  Doc¬ 
ument  was  sent  to  all  participants  and 
comments  were  solicited  on  that  report. 
The  following  are  the  principal  agencies 
and  groups  consult^:  (1)  Effluent 
Standacds  and  Water  Quality  Informa¬ 
tion  Advisory  Committee  (established 
under  section  515  of  the  Act);  (2)  all 
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state  and  U.S.  Territory  Pollution  Con¬ 
trol  Agencies;  (3)  other  public  agencies, 
interest  groups,  and  associations;  Ohio 
River  Valley  Sanitation  Commission; 
Delaware  River  Basin  Commission;  UB. 
Department  of  the  Interior;  U.S.  Depart¬ 
ment  of  Commerce;  U.S.  I%partment  of 
Health,  Education,  and  Welfare;  The 
Conservation  Foimdation;  Environmen¬ 
tal  Defense  Fund,  Inc.;  Natiu*al  Re- 
soiirces  Defense  Council;  American  So¬ 
ciety  of  Civil  Engineers;  Water  Pollution 
Control  Federation;  National  Wildlife 
Federation;  American  Institute  of  Chem¬ 
ical  Engineers;  American  Frozen  Food 
Institute;  National  Canners  Association; 
American  Dehydrated  Onion  and  Garlic 
Association;  National  Kraut  Packers  As¬ 
sociation;  Hckle  Packers  International, 
Inc.;  Mu^oom  Processors  Association; 
Associated  Pimento  Canners;  Canners 
League  of  California;  Potato  Chip  In¬ 
stitute  International;  and  numerous 
processors. 

The  following  responded  with  com¬ 
ments:  EfBuent  Standards  and  Water 
Quality  Information  Advisory  Commit¬ 
tee;  National  Canners  Association;  Na¬ 
tional  Kraut  Packers  Association;  Pickle 
Packers  International;  Mushroom  Proc¬ 
essors  Association;  Airipac,  Inc.;  Arti¬ 
choke  Industrie*,  Inc.;  Beaver  Valley 
Canning  Co.;  Carnation  Company;  Com¬ 
stock  Poods,  Borden,  Inc.;  Dean  Poods 
Co.;  Duffy -Mott  Co.,  Inc.;  Flavorland 
Foods,  Inc.;  Prito-Lay,  Inc.;  General 
Poods  Corp.;  Gentry  International,  Inc.; 
Gerber  Products  Co.;  Green  Giant  Co.; 
Grocery  Store  Products  Co.;  Humpty- 
Dumpty  Potato  Chip  Co.;  Kennett  Can¬ 
ning  Co.;  Kraft  Foods;  Lakeside  PsMik- 
ing  Co.;  Larsen  Co.;  Meridian  Foods, 
Inc.;  North  Carolina  Dept,  of  Natural 
and  Economic  Resources;  Ocean  Spray 
Cranberries,  Inc.;  Snyders  Potato  Chtps; 
etartoa  Canning  Co.  Coop;  Stokely-yan 
Caasp,  Inc.;  Jones-Normel  Foods,  Xac.; 
Wrteh  Foods,  Inc.;  State  of  Florida;  State 
of  Vennont;  State  of  Colorado  Depart¬ 
ment  of  Health;  Vlasic  Foods,  Inc.;  West 
Poods,  Inc.-Castle  k  Cooke;  Basic  Vege- 
taiftle  Produets,  Inc. ;  Redl  Foods;  Sterling 
Cooperative,  Ihe.;  Hunt  Wesson  Foods, 
Ine.;  UB.  Dept,  of  Transportation; 
Campbell  Soup  Co.;  California  Vegetable 
Concentrates  Inc.;  Aaoerican  D^iydrated 
CkiioB  k  Garlic  Assn.;  U.S.  Dept,  of  the 
Interior;  American  Frozen  Food  Insti¬ 
tute;  lyQchigtm  Water  Resources  Com¬ 
mission;  Heinz  Co.;  .Del  Monte  Corp.; 
Time  Lewis  Foods,  Inc.;  and  University 
of  Georgia,  College  of  Agriculture. 

The  primary  Issues  raised  in  the  de¬ 
velopment  of  the  proposed  effluent  lim¬ 
itations  guidelines  and  standards  of  per¬ 
formance  and  the  treatment  of  these  is¬ 
sues  herein  are  sis  follows: 

1.  A  number  of  commenters  expressed 
-  concern  about  the  use  of  the  log  normal 
distribution  and  suggested  that  its  use 
was  simply  a  device  utilized  to  make  up 
for  the  inadequacies  in  the  suialysis  of 
the  collected  data. 

The  EPA  prepared  a  data  distribution 
{•nalysis  to  determine  the  natursil  dis¬ 
tribution  of  the  major  wsiste  water  pa- 
rsimeters.  A  standsud  normal  distribution 
model  was  studied  and  f  oimd  to  be  insde- 
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quate  for  most  cases  because  the  range 
of  data  was  large  and  the  data  tended  to 
be  skewed  with  a  few  relatively  large 
values.  Also,  the  normal  distribution  al¬ 
lowed  for  negative  values  which  do  not 
(^ur  in  actuality  for  the  poUutant  pa¬ 
rameters  being  examined.  The  log  normal 
distribution  was  investigated  and  found 
to  describe  the  raw  waste  data  collected 
from  this  industry  segment  better  than 
the  normal  distribution.  It  was  deter¬ 
mined  that  more  than  75  percent  of  the 
flow  ratios  and  85  percent  of  the  BODS 
ratios  were  described  better  by  the  log 
normal  distribution  than  by  the  normal 
distribution.  The  log  normal  distribution 
is  the  distribution  commonly  used  for 
only  positive  values  which  are  skewed 
right  to  allow  for  a  few  large  values.  The 
set  of  the  logarithms  of  values  in  the  dis¬ 
tribution  conforms  to  the  normal  distri¬ 
bution  and  standard,  readily  available, 
statistical  techniques  can  be  employed. 
Because  the  log  normal  distribution 
model  described  the  data  distribution 
better  than  the  normal  distribution,  the 
log  normal  distribution  was  used  to  es¬ 
tablish  the  raw  waste  loads  within  each 
subcategory. 

2.  The  comment  was  made  that  the 
use  of  the  mean  of  the  log  normal  distri¬ 
bution  to  establish  raw  waste  loads  would 
require  some  processors  to  Install  in- 
plant  controls  or  Install  technology  in 
addition  to  BPCTCA  to  meet  the  1977 
limitations. 

The  raw  waste  loads  for  each  com¬ 
modity  were  based  on  th3  mean  of  the 
log  normal  distribution  of  all  the  avail¬ 
able  data  for  each  commodity  and  each 
sample  was  weighted  equally.  The  utili¬ 
zation  of  the  mean  value  represents  a 
waste  load  that  is  typical  of  processing 
plants  with  a  concern  for  water  and 
wait*  conservation  practices.  Most  plant* 
below  the  mean  waste  load  have  achieved 
this  load  through  becoming  aware  of 
and  implementing  o<muix>n,  nortoally 
practiced  in-plant  water  and  waste  man- 
agemoit  techniques,  such  as  taming  off 
hose*  and  faucets  when  not  faai  use.  Thes* 
good  housekeeping  practices  are  com¬ 
monly  employed- at  most  of  these  plants 
and  have  become  an  integnd  part  of  ef¬ 
fective  plant  management.  Plants  with 
waste  loads  above  the  mean  value  are 
capable  of  readily  achieving  ttie  mean 
waste  load  with  effective  plant  manage¬ 
ment  and  the  associated  concern  for 
water  iisage  and  waste  management.  No 
installation  of  apecialiaed  internal  or  ex¬ 
ternal  technology  in  addition  to  good 
in-plant  practices  is  necessary.  The  var¬ 
iation  experienced  in  the  collected  water 
and  waste  loading  data  for  similar  proc¬ 
ess  conflguratlons  among  different  plants 
indicate  that  waste  loads  can  be  sig¬ 
nificantly  reduced  withoixt  adversely 
affecting  the  quality  of  the  product. 
Throughout  the  various  subcategories, 
about  130  plants  or  about  50  percent 
of  all  surveyed  plants  report  they  pres¬ 
ently  achieve  the  established  mean  raw 
waste  loads.  Thus,  the  log  metm  value 
is  the  most  representative  value  and  the 
best  value  for  the  typical  waste  load 
generated  from  the  processing  of  the 
fruit  and  vegetable  commodities  found 
in  these  subcategories. 


3.  One  cmnmenter  suggested  that  if 
the  logarithmic  distribution  was  used  to 
characterize  raw  waste  loads,  then  local 
enforcement  groups  should  require  com¬ 
pliance  on  the  batis  of  logarithmic  av¬ 
erages  of  treated  effluent  data. 

On  the  basis  of  this  comment,  the 
Agency  reexamined  the  effluent  treat¬ 
ment  data  used  in  the  development  of 
the  limitations.  Over  twenty  biological 
treatment  ssrstems  were  evaluated  using 
both  arithmetic  and  logarithmic  av¬ 
erages.  These  averages  were  then  used* 
to  develop  limitations.  It  was  deter¬ 
mined  that  the  treatment  plant  per¬ 
formance  will  be  the  same  whether  com¬ 
pliance  is  on  the  basis  of  logudtiunic 
averages  or  arithmetic  averages.  The 
limitations  based  on  arithmetic  averages 
are  greater  than  limitations  based  on 
logarithmic  averages  because  the  arith¬ 
metic  averages  the  treated  effluent 
data  are  greater  than  the  logarithmic 
averages.  The  treatment  plant  perform¬ 
ance,  however,  remains  the  same.  Ihus. 
effluent  limitations  can  be  established 
which  require  compliance  on  the  basis  of 
arithmetic  or  logsulthmic  averages.  In 
order  to  simplify  enforcement  activities, 
limitations  have  been  developed  from 
arithmetic  averages  of  existing  treat¬ 
ment  system  effluent  data  and  cmnpli- 
ance  is  based  on  the  simpler  arithmetic 
average. 

4.  The  comment  was  made  that  in 
most  biological  systems  it  cost  as  much 
to  remove  from  85  percent  to  95  percent 
BOD5  removal  as  it  does  to  remove  the 
entire  first  85  percent  of  BODS. 

The  cost  data  in  the  development 
document  shows  that  this  statement  is 
not  accurate  for  most  industry  waste- 
water.  For  low-strength  wastes,  about 
200  mg/1  BOD5,  the  commanter’s  state¬ 
ment  has  some  Justificatimi  and  EPA 
limitatkms  and  costs  are  based  on  only 
85  percent  BODS  imnovaL  For  high«r 
strength  wastes,  such  as  2,000  mg/1 
BOD5,  EPA  limitations  and  costs  ar* 
bcMsed  on  approximate  95  percent  BODS 
removal.  Various  degrees  of  BOD5  r*- 
Bsoral  ettclency  are  obtained  with  bio¬ 
logical  treatmmt  systems  by  controlling 
the  aeration  contact  p«iod  and/or  the 
concentration  of  active  microorganisms. 
WhOe  better  removM  efficiencies  cannot 
be  achieved  in  the  same  system  when  the 
BODS  loading  is  increased,  it  is  possible 
to  achieve  higher  percent  redactions  of 
stronger  BODS  wastes  by  providing 
longer  detention  time,  more  air  and  more 
microorganisms,  m  an  activated  sludge 
system,  there  is  a  decreasing  percentage 
increase  in  costs  to  go  from  85  percent 
to  95  percent  as  the  waste  strength  in¬ 
creases.  Thus,  the  increased  cost  to  treat 
from  85  to  95  percent  for  low  strength 
wastes  could  be  almost  the  same  as  the 
cost  to  remove  the  first  85  percent  BOD5, 
but  for  high  strength  wastes,  the  addi- 
tionid  cost  is  only  a  small  fraction  of  the 
cost  to  remove  the  first  85  percent  BOD5. 

5.  The  objection  was  raised  that  factors 
such  as  size  and  age  of  plant,  processes 
employed,  engineering  aspects,  process 
changes,  raw  material  qiiality,  costs  and 
non-water  quality  impacts  have  been  in¬ 
adequately  considered  because  these 
factors  are  not  reflected  in  the  recom¬ 
mended  limitations. 
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Each  of  these  factors  has  been  con¬ 
sidered  in  the  establishment  of  the 
'  efBuent  limitations  as  s\immarlzed  in  the 
Development  Document  Factors  such  as 
age.  sl%  and  location  of  processing  plants 
were  studied  in  the  subcategorization 
section  and  no  significant  relationship 
could  be  found  between  waste  loads  and 
any  of  the  factors.  Factors  such  as  the 
processes  employed  and  engineering 
aspects  were  idso  investigated  in  the  sub- 
categorization  section  and  resulted  in  the 
segmentation  'of  over  fifty  commodities 
and  commodity  products  within  the  three 
industry  subcategories.  This  segmenta¬ 
tion  resulted  in  differed  limitations  for 
each  of  these  commodities  in  the  subcate¬ 
gories.  The  quality  of  raw  material  was 
studied  but  no  correlation  could  be  estab¬ 
lished  between  different  raw  material 
qualities  and  raw  waste  loads.  The  quality 
of  the  raw  material  does  influence  the  se¬ 
lection  of  certain  end  products  and  this 
Is  reflected  by  different  limitations  for 
different  product  styles.  The  study  of 
these  factors  has  also  resulted  in  the  in¬ 
clusion  of  data  from  as  many  years  as 
possible  in  the  establishment  of  raw 
waste  loads  and  the  effluent  limitations. 
Other  factors  such  as  cost,  economic  im¬ 
pact  and  non-water  quality  impacts  had 
substantial  influence  on  the  selection  of 
BPCTCA  and  BATEA.  As  a  result  of  these 
Impacts,  aerated  lagoons,  not  activated 
sludge,  were  utilized  for  BPCTCA,  and 
filtration  was  not  utilized  for  all  plants 
for  BATEA.  These  impacts  also  prevented 
establishmoat  of  limitations  for  pollu¬ 
tants  such  as  color  and  total  dissolved 
solids.  Thus,  these  factors  have  been  con¬ 
sidered;  they  have  impacted  the  develop¬ 
ment  of  the  recommended  limitations, 
and  they  are,  therefore,  refiected  in  the 
limitations. 

6.  The  criticism  was  made  that  limita¬ 
tions  for  BODS  and  TSS  were  established 
in  a  simplistic  manner  without  ade¬ 
quately  evaluating  the  demonstrated  re¬ 
movals  achieved  with  current  technology. 

The  contractor's  recommended  limita¬ 
tions  for  BODS  and  *rss  were  established 
based  on  performance  data  from  several 
aerated  lagoons  and  activated  sludge 
treatment  systems.  Nevertheless,  this 
comment  was  reviewed  by  the  Agency 
with  the  result  that  more  treatment  data 
was  collected  and  the  data  was  intensely 
analyzed  with  available  statistical  meth¬ 
ods.  As  explained  earlier,  the  effluent 
data  was  summarized  using  the  normal 
disMbution  model.  Regression  and  cor¬ 
relation  analyses  were  completed  along 
with  “envelophig  techniques”  to  deter¬ 
mine  the  most  reasonable  methodology 
to  establish  BOD5  and  TSS  limitations. 
The  resulting  methodology  utilizes  the 
performance  data  and  variability  from 
over  twenty  biological  treatment  sys¬ 
tems  to  determine  the  treatment  per¬ 
formance  data  necessary  for  the  estab¬ 
lishment  of  the  effluent  limitations.  Thus, 
the  limitations  have  been  established  in 
a  sophisticated  manner  utilizing  results 
from  numerous  industry  treatment  sys¬ 
tems. 

7.  A  number  of  commenters  termed 
the  differences  between  daily  and  thirty 
day  maximum  limitations  unrealistic  due 


to  day-to-day  variability  in  raw  waste 
loads,  treatment  plant  variability  and 
weather  variabiliti^  factors. 

The  analysis  of  the  available  treat¬ 
ment  performance  data  showed  that 
daily  maximums  were  higher  than  thosd 
predicted  in  the  contractor’s  report. 
While  it  is  reasonable  to  expect  some  of 
the  variability  to  be  reduced  before  1977 
as  a  result  of  improved  management 
control  and  familiarity  with  in-plant  and 
treatment  operations,  the  performance 
data  currently  available  suggests  higher 
daily  maximums  and  thus  the  proposed 
limitations  are  less  stringent  than  the 
recommendations  in  the  contractor’s  re¬ 
port.  However,  this  increased  variability 
is  not  necessarily  associated  with 
weather  effects,  but  may  be  due  to  in¬ 
adequate  control  of  sludge  wasting,  lack 
of  necessary  supplemental  nutHents,  or 
inadequate  aeration  and  mixing.  Treat¬ 
ment  plants  in  all  climates  were  included 
and  many  of  the  best  are  located  in  ex¬ 
tremely  cold  locations.  Thus,  this  impact 
has  been  considered  and  included  in  this 
industry  segment. 

The  monthly  and  daily  variability  were 
studied  in  detail  for  treatment  plants  at 
single  and  multi-commodity  plants.  It 
was  determined  that  the  seasonal  influ¬ 
ence  of  the  Industry,  the  length  of  the 
processing  season,  its  multi-commodity 
make-up,  the  variability  in  waste  loads 
between  commodities  and  within  the 
same  commodity,  its  treatment  tenden¬ 
cies,  tmd  water  quality  restrictions  em¬ 
phasized  the  need  for  an  annual  BODS 
and  TSS  limitation  in  addition  to  the 
maximum  thirty  day  and  daily  limits. 
Thus,  an  annual  limitation  has  been  in¬ 
cluded  which  is  based  on  the  annual  per¬ 
formance  of  over  twenty  biolo^cal 
treatment  systems. 

8.  The  comment  was  made  that  the 
wet  sampling  fm*  many  commodities  was 
inadequate  or  unrepresentative  of  typical 
performance.  The  criticism  was  also 
made  that  some  historical  data  was  un¬ 
scientifically  evaluated  for  inclusion  or 
exclusion  from  the  data  base. 

As  a  restilt  of  this  criticism,  the  Agen¬ 
cy  has  contacted  each  processor  that  sub¬ 
mitted  data,  has  reviewed  the  data  for 
reliability  and  accuracy,  and  has  detailed 
whether  the  data  was  included  or  ex¬ 
cluded,  and  why.  Wet  sampling  data  was 
Included  in  this  review  and  most  were 
found  to  be  accurate  and  representative. 
Only  a  few  percent  ot  the  collected  data, 
both  wet  sample  and  historical  data,  was 
determined  to  be  unreliable  and  thus  ex¬ 
cluded.  With  regard  to  the  criticism  that 
more  wet  sampling  should  have  been 
conducted  for  some  commodities,  it  was 
determined  that  about  thirty  of  the  fifty 
commodities  needed  to  be  sampled  be¬ 
cause  of  available  data  and  the  secondary 
processing  nature  some  commodities. 
Some  of  the  cmnmodities  could  not  be 
sampled  because  of  the  short  processing 
time  available.  The  wet  sampling  pro¬ 
gram,  however,  was  ^active  and  further 
substimtiated  industry  supplied  data  for 
thirty  commodities  in  the  subcategories. 

9.  The  criticism  was  made  that  the  de¬ 
velopment  of  BATEA  limits  «miMimlng  a 
45  percent  reduction  in  water  usage  and 


BODS  g^eration  was  unfair  and  un- 
dononstrated.  Also,  ik>  economic  assess¬ 
ment  was  made  and  no  recognition  was- 
made  of  food  safety  and  sanitation  re¬ 
quirements. 

The  Agency  has  reviewed  tiie  con¬ 
tractor’s  reccunmendation  of  a  45  percent 
reduction  for  water  usage  and  BODS  for 
BATEA  and  has  determined  that  such  a 
reduction  is  appropriate  for  some  com¬ 
modities  within  each  subcategory,  but 
not  appropriate  for  other  commodities. 
Accordingly,  the  BATEA  water  usage  and 
BODS  raw  waste  values  are  different  and 
are  based  on  the  mean  minus  ono  stand¬ 
ard  deviation  vidue  of  the  log  normal  dis¬ 
tribution  model  for  plant  means.  These 
raw  waste  characteristics  are  presently 
achieved  by  about  70  plants  or  over  25 
percent  of  the  surveyed  plants  in  the  in¬ 
dustry.  In  the  development  of  the  BATEA 
values  each  plant  mean  was  given  equal 
weight  to  insure  that  at  least  one  plant  in 
each  subcategory  would  achieve  the 
water  usage  and  BODS  loads.  Fbr  a  few 
commodities,  no  plants  achieved  the  pre¬ 
dicted  loads  and  in  these  cases  the  best 
plant  was  selected  to  establish  the 
BATEA  water  usage  and  BODS  values. 

While  a  detailed  economic  assessment 
has  not  been  made,  available  Informa¬ 
tion  indicates  that  this  cost  does  not  rep¬ 
resent  a  significant  capital  expenditure 
and  would  not  present  a  severe  impact. 
In  many  cases,  energy  savings  and  mate¬ 
rials  recovery  might  pay  for  the  pro¬ 
gram.  Additional  cost  data  on  in-idant 
water  and  waste  reduction  program  is  re¬ 
quested  to  aid  in  future  impact  assess¬ 
ments. 

With  regard  to  food  safety  and  sanita¬ 
tion  requirements,  the  broad  distribution 
of  demonstrated  water  usage  and  waste 
loads  within  each  commodity  indicate 
that  the  expected  BATEA  reduction 
would  not  be  affected.  Review  of  present 
and  future  food  safety  and  sanitation 
standards  indicates  that  the  BATEA  raw 
waste  values  are  not  expected  to  change. 

10.  The  comment  was  made  that  some 
plant  data  contains  a  mixture  of  process 
waste  water  and  cording  water  which  re¬ 
sults  in  inaccurate  water  usage  diUa. 

The  problem  of  mixed  process  and 
cooling  water  data  has  been  reviewed  by 
the  Agency  and  an  attempt  has  been 
made  to  obtain  from  plant  sources  esti¬ 
mates  of  the  cooling  water  contribution 
to  the  total  water  usage  data  reported. 
Any  Inclusion  of  mixed  data  would  result 
in  conservative  estimates  of  raw  waste 
loads  and  thus  less  stringent  limitations. 
Furthermore,  the  effluent  limitations 
guidelines  apply  to  process  waste  water 
only.  It  is  expected  that  cooling  water 
can  be  handled  separately  and  in  many 
cases  discharged  directly.  Many  idants 
are  presently  handling  cooling  water  in 
this  manner.  Thus,  the  utlllzati<m  of  data 
containing  a  mixture  of  process  waste 
water  and  cooling  water  is  not  a  signifi¬ 
cant  concern. 

11.  One  commenter  specifically  re¬ 
quested  that  frozen  commodity  styles  be 
further  investigated  for  additional  sid>- 
categorlzatlon. 

The  Agency  reviewed  all  the  data  for 
each  subcatc^ry  commodity  and  per- 
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formed  statistical  analyses  to  determine 
whether  differences  could  be  determined 
and  correlated  with  any  of  a  number  of 
factors  including  product  style.  For  ex¬ 
ample,  wastes  from  coUard,  turnip, 
mustard,  spinach  and  kale  greens  could 
not  be  statistically  differentiated  while 
wastes  from  caneberries  were  shown  to  be 
statistically  different  from  wastes  from 
strawberries  and  cranberries.  Eleven 
commodities  in  all  subcategories  were 
further  segmented  due  to  differences  in 
product  style  and  production  processes, 
including  five  fruit  and  vegetable  com¬ 
modities  which  were  separated  into 
canned  and  frozen  product  styles. 

12.  The  comment  was  made  that  efiSu- 
ent  limitations  were  established  for  some 
commodities  even  though  no  BPCTCA 
biological  treatment  was  demonstrated 
for  these  ccnnmodities. 

The  Agency  recognized  that  BPCTCA 
woiild  not  be  demonstrated  for  ev&ry 
commodity  in  every  subcategory.  Biologi¬ 
cal  treatment  was,  however,  demon¬ 
strated  for  commodities  in  every  subcate¬ 
gory.  In  addition  to  these  biological 
treatment  systems,  the  Agency  examined 
a  wide  range  of  biological  treatment  in¬ 
formation  from  other  segments  of  the 
food  industry,  from  Joint  industrial  and 
municipal  biological  treatment  systems, 
and  from  pilot  plant,  laboratory,  demon¬ 
stration  projects  and  other  experimental 
data  from  various  biological  treatment 
processes.  It  was  determined  that  all  in¬ 
dustry  commodities  in  all  three  subcate¬ 
gories  produced  a  biodegradable  waste 
water  that  was  essentially  a  mixture  of 
organic  and  suspended  materials.  Even 
operations  such  as  brining  or  products 
such  as  dressings  or  mayonnaise  had 
been  demonstrated  to  be  successfully 
treated  in  a  biological  treatment  system. 
Because  of  the  similarity  in  waste  char¬ 
acter  of  commodities  within  the  fruit  and 
vegetable  industry  and  because  of  the 
similar  treatability  demonstrated  In  bio¬ 
logical  treatment  systems  within  the  in¬ 
dustry,  it  is  appropriate  to  establish 
limitations  for  all  commodities  based  on 
the  performance  data  of  biological  treat¬ 
ment  s3rstems  in  the  f  niits  and  vegetables 
industry. 

13.  The  comment  was  made  that  a  pro¬ 
posed  spray  irrigation  system  to  be  built 
by  a  municipality  would  cost  more  than 
the  contractor’s  report  predicted. 

As  explained  in  the  Development  Doc¬ 
ument,  costs  do  vary  in  relation  to  many 
variables  and  thus  cost  estimates  are 
made  for  model  plants  which  should  be 
typical  for  the  industry.  It  is  possible 
that  an  example  ssrstem  could  cost  more 
than  would  be  estimated  by  EPA.  Spray 
irrigation  costs  assume  a  fixed  applica¬ 
tion  rate,  fixed  distance  to  spray  field, 
a  fixed  spray  field  distribution  system, 
and  fixed  construction  costs.  A  specific 
example,  especially  a  mimicipal  system, 
could  deviate  from  EPA  assumptions  and 
report  a  different  cost.  Therefore,  the 
EPA  estimates  are  reasonable  and  ac¬ 
curate  for  typical  Industry  plants. 

14.  A  number  of  commenters  expressed 
concern  that  the  best  practicable  control 
technology  would  result  in  a  treated  efflu¬ 
ent  with  a  pH  over  9.0. 


Sev^al  industry  members  have  sub¬ 
mitted  aerated  lagoon  effluent  data  that 
indicates  that  the  natural  biological  ac¬ 
tivities  in  the  lagoons  result  in  occasional 
discharges  with  the  pH  in  excess  of  9.0. 
The  Agency  has  reviewed  this  informa¬ 
tion  and  other  lagoon  effluent  data  and 
has  observed  that  some  lagoons  exceed  a 
pH  of  9.0  and  otheis  do  not.  Nevertheless, 
it  is  apparent  from  the  data  that  the  nat¬ 
ural  biological  activity  of  a  lagoon  may 
result  in  wastewater  discharges  with  pH 
in  excess  of  9.0.  Accordingly,  the  Agency 
has  recommended  a  maximum  pH  limit 
of  9.5. 

15.  Some  correspondents  endorsed  the 
proposal  made  to  the  Administrator  by 
the  Effluent  Standards  and  Water  Quality 
Information  Advisory  Committee  that  a 
significantly  different  approach  be  taken 
in  the  development  of  effluent  limitations 
generally. 

The  committee’s  proposal  is  imder 
evaluation  as  a  contribution  toward  fu- 
tme  refinements  of  limitations  for  some 
industries.  The  committee  has  Indicated 
that  their  proposed  methodology  could 
not  be  developed  in  sufficient  time  to  be 
available  for  the  current  phase  of  pro¬ 
mulgation,  which  is  preceding  accord¬ 
ing  to  a  court-ordered  schedule.  Its  pres¬ 
ent  state  of  development  does  not  pro¬ 
vide  sixfficient  evidence  to  warrant  the 
Agency’s  delaying  issuance  of  any  stand¬ 
ard  in  hopes  that  an ,  alternative  ap¬ 
proach  might  be  preferable. 

The  Agency  is  subject  to  an  order  of 
the  United  States  District  Court  for  the 
District  of  Columbia  entered  in  Natural 
Resources  Defense  Council  v.  Train  et 
al.  (Cv.  No.  1609-73)  which  requires  the 
promulgation  of  regulations  for  this  in¬ 
dustry  category  no  later  than  October  5, 
1975.  This  order  also  requires  that  such 
regulations  become  effective  immediately 
upon  publication.  In  addition,  it  is  neces¬ 
sary  to  promulgate  regulations  estab¬ 
lishing  limitations  on  the  discharge  of 
pollutants  from  point  sources  in  this 
category  so  that  the  process  of  issuing 
permits  to  individual  dischargers  imder 
section  402  of  the  Act  is  not  delayed. 

It  has  not  been  practicable  to  develop 
and  publish  regulations  for  this  category 
in  proposed  form,  to  provide  a  30  day 
comment  period,  and  to  make  any  neces¬ 
sary  revisions  in  light  of  the  comments 
received  within  the  time  constraints  im¬ 
posed  by  the  coiut  order  referred  to 
above.  Accordingly,  the  Agency  has  de¬ 
termined  pursuant  to  5  USC  §  553(b) 
that  notice  and  comment  on  the  interim 
final  regulations  would  be  impracticable 
and  contrary  to  the  public  interest.  Good 
cause  is  also  found  for  these  regulations 
to  become  effective  Immediately  upon 
publication. 

Interested  persmis  are  encouraged  to 
submit  written  comments.  Comments 
should  be  submitted  in  triplicate  to  the 
Environmental  Protection  Agency,  Ef¬ 
fluent  Guidelines  Division  (WH-552) ,  401 
M  Street,  SW.,  Washington,  D.C.  20460. 
Commoits  on  aU  aspects  of  the  regu^- 
tion  are  solicited.  In  the  event  comments 
are  in  the  nature  of  criticisms  as  to  the 
adequacy  of  data  which  are  available, 
or  which  may  be  relied  upon  by  the 


Agency,  comments  should  identify  and, 
if  possible,  provide  any  additional  data 
which  may  be  available  and  should  indi¬ 
cate  why  such  data  are  essential  to  the 
amendment  or  modification  of  the  regu¬ 
lation.  In  the  event  comments  address 
the  approach  taken  by  the  Agency  in 
establishing  an  effluent  limitation  or 
guideline,  EPA  solicits  suggestions  as  to 
what  alternative  approach  should  be 
taken  and  why  and  how  this  alternative 
better  satisfies  the  detailed  requirements 
of  sections  301  and  304(b)-  of  the  Act. 

A  copy  of  all  public  comments  will  be 
available  for  inspection  and  cop3dng  at 
the  EPA  Public  Information  Reference 
Unit,  Room  2404,  401  M  Street,  SW., 
Washington,  D.C.  20460.  A  copy  of  pre¬ 
liminary  draft  contractor  reports,  the 
Development  Document  and  economic 
study  referred  to  above,  and  certain  sup¬ 
plementary  materials  supporting  the 
study  of  the  Industry  concerned  will  also 
be  maintained  at  this  location  for  public 
review  and  copying.  The  EPA  informa¬ 
tion  regulation,  40  CTR  Part  2,  provides 
that  a  reasonable  fee  may  be  charged 
for  copying. 

All  comments  received  within  thirty 
days  of  publication  of  this  Interim  final 
regulation  in  the  Federal  Regbster  will 
be  considered.  Steps  previously  taken  by 
the  Environmental  Protection  Agency  to 
facilitate  public  response  within  this 
time  period  are  outlined  in  the  advance 
notice  concerning  public  review  proce¬ 
dures  published  on  August  6, 1975  (38  FR 
21202) .  In  the  event  that  the  final  regu- 
latiim  differs  substantially  fnan  the  in¬ 
terim  final  regulation  set  forth  herein 
the  Agency  will  consider  petitions  for  re¬ 
consideration  of  any  permits  issued  in  ac¬ 
cordance  with  these  interim  final  regula¬ 
tions. 

In  consideration  of  the  foregoing,  40 
CFR  Part  407  is  hereby  revised  as  set 
forth  below. 

Dated:  October  3, 1975. 

John  Quarles, 
Acting  Administrator.  • 
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Subpart  F — Canned  and  Preserved  Fruits 
Subcategory 


Applicability:  description  of  the 
canned  and  preserved  fruits  sub- 
category." 

407.61  Specialized  definitions. 

407.62  Effluent  limitaUons  guidelines  rep¬ 

resenting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  currently  available. 

Subpart  G — Canned  and  Preserved  Vegetables 
Subcategory 


description  of  the 
preserved  vegetables 


407.70  ApplicabUity; 

canned  and 
subcategory. 

407.71  Specialized  definitions. 

407.72  Effluent  limitations  guidelines  rep¬ 

resenting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  triplica¬ 
tion  of  the  best  practicable  control 
technology  currently  available. 

Subpart  H — Canned  attd  Miscellaneous 
Specialties  Subcategory 

407.80  ApplicabUity;  description  of  the 

canned  and  miscellaneous  special¬ 
ties  subcategory. 

407.81  Specialized  d^nltlons. 
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407.82  EfSuent  limitations  guidelines  repre¬ 
senting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  i4>plioa- 
tlon  of  the  best  practicable  control 
technology  currently  available. 

AuTHoaiTT:  Secs.  301,  304  (b)  and  (c),  306 
(b)  and  (c).  307(c).  Federal  Water  Pollution 
Control  Act,  as  amended;  33  n.S.C.  1251, 1311, 
1314  (b)  and  (c) ;  86  Stat.  816  et  seq.;  Pub.  L. 
92-500. 


Subpart  F — Canned  and  Preserved  Fruits 
Subcategory 

§  407.60  Applicability;  description  of 
the  cann^  and  preserved  fruits  sub- 
category. 

The  provisions  of  this  subpart  are  ap¬ 
plicable  to  discharges  resulting  from  the 
processing  of  the  following  fruit  prod¬ 
ucts;  apricots;  caneberries;  sweet,  sour 
and  brined  cherries;  cranberries;  dried 
fruit;  grape  juice  canning  and  pressing; 
olives;  canned  and  frozen  peaches; 
pears;  fresh  and  processed  pickles,  and 
pickle  salting  stations;  pineapples; 
plums;  raisins;  strawberries;  and  peeled 
tomatoes  and  tomato  products.  V^en  a 
plant  is  subject  to  eflSuent  limitations 
covering  more  than  one  commodity  or 
subcategory,  tiie  plant  discharge  lln^ta- 
tlon  shall  be  set  by  proration  of  limita¬ 
tions  for  each  subcategory  or  commodity 
based  on  the  total  production  covered  by 
each  commodity  or  subcategory. 

§  407.61  Specialized  definitions. 

Far  tile  purpose  of  this  subpart: 

(a)  Except  as  provided  below,  the 
general  definitions,  abbreviations  and 
methods  of  analysis  set  forth  in  40  CFR 
401  shall  apply  to  this  subpart. 

(b)  The  term  “apricots”  shall  in¬ 
clude  the  processing  of  apricots  Into  tiie 
following  product  styles:  canned  and 
frozen,  pitted  and  impitted,  peeled  and 
unpeeled,  whole,  halves,  slices,  nectar, 
and  concentrate. 

(c)  The  term  “caneberries”  shall  in¬ 
clude  the  processing  of  the  following  ber¬ 
ries:  canned  and  frozen  blackberries, 
bludberries,  boysenberrles,  currants, 
gotteeberrles,  loganberries,  ollalleberries, 
raspberries,  and  any  other  similar  cane 
or  bushberry  but  not  strawberries  or 
oranberrles. 

(d)  The  term  “cherries,  sweet”  shall 
Include  the  processing  of  sweet  cherries 
Into  the  following  products:  sweet  frozen 
and  canned,  pitted  and  unpitted,  whole, 
halvee.  juice  and  concentrate. 

(e)  The  term  “cherries,  brined”  shall 
Include  the  processing  of  brined  cherries 
Into  the  following  products:  canned,  bot- 
tied  and  bulk,  sweet  and  ^ur,  pitted  aiKl 
unpitted,  bleached,  sweetened,  colored 
and  flavored,  whole,  halved  and 
chopped. 

(f)  Ihe  term  “cranberries”  shall  mean 
the  processing  of  cranberries  into  the 
following  products:  canned,  bottled,  and 
froeen,  whole,  sauce,  jelly,  juice  and 
concentrate. 

(g)  The  term  “dried  fruits”  shall  mean 
the  procesidng  of  dried  fruits  into  the  fol¬ 
lowing  products:  air,  vacuum,  and  freeze 
dried,  {fitted  and  unpitted,  blanched  and 
unblanched,  whole,  halves,  slices  and 
other  staiflar  styles  of  miples,  apricots. 
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figs,  peaches,  iiears,  prunes,  canned  ex¬ 
tracted  prime  juice  and  pulp  from  rehy¬ 
drated  and  cooked  dehydrated  prunes; 
but  not  including  dates  or  raisins. 

(h)  The  term  “grape  juice  canning” 
shall  mean  the  processing  of  graiie  juice 
into  the  follow!^  products:  canned  and 
frozen,  fresh  and  stored,  natural  gra{)e 
juice  for  the  manufacture  of  juices, 
drinks,  concentrates,  jams,  jellies,  and 
other  related  finished  products  but  not 
wine  or  other  spirits.  In  terms  of  raw 
material  processed  1000  kg  (1000  lb)  of 
gra{)es  are  equivalent  to  834  liters  (100 
gallons)  of  grape  juice. 

(i)  The  term  “grape  pressing”  shall 
mean  the  washing  and  subsequent  han¬ 
dling  including  pressing,  heating,  and  fil¬ 
tration  of  natural  juice  from  all  varieties 
of  graiies  for  the  purpose  of  manufac¬ 
turing  juice,  drink,  concentrate,  and 
jelly  but  not  wine  or  other  spirits.  In 
terms  of  raw  material  processed  1000  kg 
(1000  lb)  of  grapies  are  equivalent  to  834 
liters  (100  gallons)  of  grape  juice. 

(j)  The  term  “olives”  shall  mean  the 
processing  of  olives  into  the  following 
products:  canned,  all  varieties,  fresh  and 
stored,  green  ripe,  black  ri{)e,  Spanish, 
Sicilian,  and  any  other  styles  to  which 
spices,  acids,  and  flavorings  may  have 
been  added. 

(k)  The  term  “iieaches,  canned”  shaU 
mean  tide  {>rocessing  of  iieaches  into  the 
following  broducts:  canned,  all  varieties, 
l)eeled,  pitted  and  unpitted,  whole,  halves, 
sliced,  diced,  and  any  other  cuts,  nectar, 
and  concentrate  but  not  dehydrated. 

(l)  The  term  “iieaches,  frozen”  shall 
mean  the  processing  of  iieaches  into  the 
'following  products:  frozen,  all  varieties, 

peeled,  pitted  and  unifitted,  whole,  halves, 
sliced,  diced,  and  any  other  cuts  but  not 
dehydrated. 

(m)  The  term  “i>ears”  shall  mean  the 
processing  of  pears  into  the  following 
products:  canned,  iieeled,  halved,  sliced, 
diced,  and  any  other  cuts,  nectar  and  con¬ 
centrate  but  not  dehydrated. 

(n)  The  term  “pickles,  fresh”  shall 
mean  the  processing  of  fresh  cucumbers 
and  other  vegetables,  all  varieties,  all 
sizes  from  whole  to  relish,  all  styles,  cured 
after  i)acklng. 

(o)  The  term  “processed”  shall  mean 
the  processing  of  ^ckles,  cucumbers  and 
other  vegetcd)les,  all  varieties,  sizes  and 
types,  'made  after  fermentation  and 
storage. 

(p)  The  term  “pickles,  salt  stations” 
shall  mean  the  handling  and  subsequoit 
preserving  of  cucumbers  and  other  vege¬ 
tables  by  salt  and  other  chemical  addi¬ 
tions  necessary  to  achieve  ixoper  fer¬ 
mentation  for  the  packing  of  processed 
pickle  products,  and  subsequent  tank 
soaking. 

(q)  The  term  “pinea]n>le8”  shall  mean 
the  processing  of  pineEi{>ple  into  the  fcfi- 
lowlng  products:  canned,  {)eeled,  sliced, 
chunk,  tidbit,  diced,  crimed,  and  any 
other  related  piece  size,  juice  and  con¬ 
centrate.  It  also  specifically  includes  the 
on-site  production  of  by-products  such  as 
alcifiiol,  sugar  or  animal  feed. 

(r)  The  term  “plums”  shall  mean  the 
processing  of  plums  into  the  following 
products:  canned  and  frozen,  pitted  and 
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unpitted,  iieeled  and  unpeeled,  blanched 
and  unblanched,  whole,  halved,  and  other 
piece  size. 

(s)  The  term  “raisins”  shall  mean  the 
processing  of  raisins  into  the  following 
products:  dried  gra{)es,  all  varieties, 
bleached  and  unbleach^,  which  have 
been  cleaned  and  washed  prior  to  i>ack- 
aglng. 

(t)  The  term  “strawberries”  shall 
mean  the  processing  of  strawberries  into 
the  following  products:  canned  and  fro¬ 
zen,  whole,  sliced,  and  pureed. 

(u)  The  term  “tomatoes  iieeled”  shall 
mean  the  processing  of  tiHnatoes  into 
canned.  i)eeled,  whole,  stewed,  and  re¬ 
lated  piece  sizes. 

(V)  The  term  “tomatoes,  products” 
shall  mean  the  processing  of  tomatoes 
into  the  follow^  products :  canned, 
peeled  and  unjDeeled  i>aste,  concentrate, 
puree,  sauce,  juice,  catsup  and  other 
similar  formulated  items  requiring  vari¬ 
ous  other  pre-processed  food  ingredients. 

(w)  The  term  “medium”  shall  mean 
a  {Mint  source  that  processes  a  total  an¬ 
nual  raw  material  production  of  fruits, 
vegetables,  siieclalties  and  other  prod¬ 
ucts  that  is  between  1.816  kkg  (2,000 
tons)  i>er  year  and  9,080  kkg  (10,000 
tons)  per  year. 

(x)  The  term  “large”  shall  mean  a 
{Mint  source  that  processes  a  total  an¬ 
nual  raw  material  production  of  fruits, 
vegetables.  s{>eclaltie8  and  other  prod¬ 
ucts  that  exceeds  9,080  kkg  (10,000  tons) 
l)er  year. 

§  407.62  Effluent  limitatioiu  guidelines 
representing  the  degree  of  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  enrrendy  ayailable. 

In  establishing  the  limitations  set  forth 
in  this  section.  EPA  took  into  account  all 
information  it  was  able  to  collect,  develop 
and  solicit  with  re6i>ect  to  factors  (such 
as  age  and  size  of  plant,  raw  materials, 
manufacturing  processes,  products  pro¬ 
duced.  treatment  technology  available, 
energy  requirements  and  costs)  which 
can  affect  the  industry  subcategorization 
and  effluent  levels  established.  It  is,  how¬ 
ever,  i>os8lble  that  data  which  would 
affect  these  limitations  have  not  been 
available  and,  as  a  result,  these  limita¬ 
tions  diould  be  adjusted  for  certain 
{Hants  in  this  industry.  An  individual  dis¬ 
charger  or  other  interested  {lerson  may 
submit  evidence  to  the  Regional  Admin¬ 
istrator  (or  to  the  State,  if  the  State 
has  the  authorl^  to  issue  NPDES  per¬ 
mits)  that  factors  relating  to  the  equip¬ 
ment  or  facilities  involved,  the  process 
applied,  or  other  such  factors  related 
to  such  discharger  are  fundamoitally 
different  from  the  factors  considered  in 
the  establishment  of  the  guidelines.  On 
the  basis  of  such  evidence  or  other  avail¬ 
able  inf(»rmation,  the  Regional  Adminis¬ 
trator  (or  the  State)  will  make  a  written 
finding  that  such  factcua  are  or  are  not 
fundamentally  different  for  that  facility 
com{)ared  to  those  8{)ecifled  in  the  Devd- 
opment  Document.  If  such  fundamen¬ 
tally  different  factors  are  found  to  exist, 
the  RegiMial  Administrator  or  the  State 
«ban  establish  for  the  discharger  effluent 
limitations  in  the  NPDES  permit  either 
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RULES  AND 

more  or  less  stringent  than  the  limita¬ 
tions  established  herein,  to  the  extent 
dictated  by  such  fimdamentally  dlff?>T- 
ent  factors.  Such  limitations  must  Le 
approved  by  the  Administrator  of  the 
Environmental  Protection  Agency.  The 
Administrator  may  approve  or  disap¬ 
prove  such  limitations,  specify  other  lim¬ 
itations,  or  Initiate  proceedings  to  revise 
these  regulations. 

(a)  The  following  limitations  establish 
the  quantity  of  BOD5  controUed  by  this 
section,  which  may  be  discharged  by  a 
“large”  existing  point  source  subject  to 
the  provisions  of  this  subpart  after  ap- 


REGULATiONS 

plication  of  the  best  practicable  control 
technology  currently  available.  Any  fruit 
processing  plant  which  continuously  or 
intermittently  discharges  process  waste 
water  during  the  processing  season 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 
BODS  limitations.  Fruit  processing 
plants  employing  long  term  waste  stabil¬ 
ization,  where  all  or  a  portion  of  the 
process  waste  water  discharge  is  stored 
for  the  entire  processing  season  and  re¬ 
leased  at  a  controlled  rate  with  state  ap¬ 
proval  shall  meet  only  the  annual  aver¬ 
age  BODS  limitations. 


BODS  Efflttknt  Limitations 


Commodity  (fruits) 


Average  of  daily  Annual  average 
values  for  80  of  daily  values 

Maximum  for  consecutive  for  entire 
any  1  day  days  shall  not  discharge  period 
exceed—  riiaU  not 

exceed— 


Metric  units  (kg/kkg  of  raw  material) 


Aprieots . 

CsnebciriM _ 

* 

Cherries; 

Sweet . 

Sour _ 

Brined . 

Cranherries _ 

Dried  fruit _ 

Grape  juice: 

Canning _ 

Preering.  _ 

OSvee . 

Peaefaea: 

Canned _ 

% 

Faweu. . 

Pean _ 

Fleklee: 

Freeh  pack _ 

Proeen  paak . 

l.d9 

Salt  ■i.aflene _ 

Pineapplaa _ 

Phnne _ 

Rairine-_- 

Strawbecriee . 

L78 

L20 

a48 

Tomcktoes: 

Peeled . 

Products. . . 

1.M 

a  61 


an 

1.09 


1.81 

LOO 

Lia 


0.«7 

a  14 

A«7 


1.18 

0.62 

1.12 


a78 

0.91 

a  14 
Lie 

a44 

a27 

L13 

a78 
a  81 


1.26 

aaa 

a47 
a  74 

L19 

an 

a78 

a45 

aoo 

2.29 

a78 
aae 
a  76 

a  61 
afl2 
aio 
a  76 
a29 
ai8 
aTS 

asj 

.10 


English  units  QbA,000  lb  of  rav  material) 


Apricots _ 

Caiiebenrias„ . 

Cherries; 

Swe^ . . 

Bom _ 

Brined _ 

Cranberries _ 

Dried  fruit _ 

Qrape  juice: 

Canning . . 

Prearing . 

OBves . . 

Peaches: 


Frosen _ 

Pears . . 

PicUes: 

Fresh  pack... 

Process  pack.. 

Baltstamns.. 

Pineapi^ _ 

Phuns _ 

Raisins _ 

Btiawbeiries . 

Tomatoes: 

Peded . 

Prodoets _ 


2.98 

L04 

L2e 

aTS 

a  61 

ass 

Loe 

a7i 

a  47 

1.70 

1.09 

a  74 

Z77 

1.81 

1.19 

Lee 

1.09 

a7i 

1.83 

L19 

a78 

1.02 

aer 

a4B 

a22 

0.14 

ao9 

A81 

3.47 

2.29 

1.81 

1.18 

0.78 

0.80 

0.52 

a36 

L71 

1.12 

a75 

LM 

a78 

aei 

1.39 

a  91 

ae2 

0.20 

0.14 

a  10 

1.78 

Lie 

a  75 

0.68 

a44 

a39 

a  41 

a27 

a  18 

1.78 

1.13 

a78 

1.20 

a78 

aeo 

a48 

a  31 

a  19 

(b)  The  following  Umitatioiis  estab¬ 
lish  the  quantity  of  TSS  controlled  by 
this  section,  which  may  be  dlscluuged  by 
a  “large”  existing  point  source'  subject 
to  the  provisloDS  of  this  subpart  after  ai>- 
plieation  of  the  best  practicable  control 
techncdogy  currently  available.  Any  fruit 
processing  plant  which  cmatinnously  or 
intermittently  discharges  process  waste 
water  durihg  the  pincessing  season  shall 


meet  the  annual  average,  maximum 
thirty  day  average,  and  mATitniim  day 
TSS  limitations.  Fruit  processing  plants 
onploylng  long  term  waste  stabilization, 
where  all  or  a  portion  of  the  process 
waste  water  discharge  is  stored  for  the 
entire  processing  season  and  released  at 
a  controlled  rate  witii  state  approval, 
Shan  meet  only  the  annual  average  TSS 
limitations. 
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(c)  Hie  term  "beets"  shall  Include  the 

—  processing  of  beets  Into  the  following 
product  styles:  canned  and  peeled,  whole 
sliced,  diced,  French  style,  sections,  ir* 

tiod  regular,  and  other  cuts  but  not  do* 
hydrated  beets. 

_  (d)  The  term  •‘broccoli”  shall  Include 

the  processing  of  broccoli  into  the  fol- 

_  lowing  product  styles:  froeen,  chopped, 

spears,  and  miscellaneous  cuts. 

(e)  The  term  “brussels  sprouts”  ahaw 
include  the  processing  of  brussels  sprouts 

IZ  into  the  following  product  styles:  frozen 
2.41  whole. 

(f)  The  term  "carrots”  shall  include 
the  processing  of  carrots  into  the  follow- 

products:  canned  and  frozen,  peeled 
4,er  whole,  sliced,  diced,  nuggets,  crliikle  cut, 
,  „  Julienne,  shoestrings,  chunks,  chips  and 
other  irregular  cuts,  and  Juices  but  not 
Lu  dehydrated  carrots. 

(g)  The  term  "cauliflower”  shall  In- 
1.24  elude  the  processing  of  cauliflower  Into 
LM  ^oiio'^ing  styles:  frozen  whole 
as9  branches  and  pieces. 

O-W  (h)  The  term  “com,  canned”  ahn.n 

mean  the  processing  of  com  into  the 
1.04  following  product  styles:  canned,  yellow 
^  and  white,  whole  kernel,  cream  style, 

—  on-the-cob. 

(1)  The  term  “com,  frozen”  shall 
mean  the  processing  of  com  into  the 
iw  following  product  styles;  frozen,  yellow 
and  white,  whede  kernel  and  whole  cob. 
0.9S  (J)  The  term  “dehydrated  onions  «>.r>d 

garlic”  shall  mean  the  processing  of  de- 
L  47  hydrated  onions  and  garlic  into  the  f ol- 
tfls  lowing  product  styles:  air,  vacuum,  and 
a  91  freeze  dried,  all  varieties,  diced,  strips. 
*  ir  other  piece  sizes  ranging  from  large 
*•  w  sliced  to  powder  but  not  IncludW  green 
L  59  onions,  chives,  or  leeks. 

LM  .  ^®™^  “dehydrated  vegetables” 

shall  mean  the  processing  of  dehydrated 
}-04  vegetables  in  the  foDowlng  product 
0^19  stylos:  air,  vacuum  and  freeze  dried, 
LM  blanched  and  unblanched,  peeled  and 
unpeeled,  beets,  bell  peppers,  cabbage. 
1.62  carrots,  celery,  chill  pepper,  horseradish. 
L04  turnips,  parsnips,  parsley,  asparagus,  to- 
a  41  naatoes,  green  beans,  com,  spinich,  green 

-  onion  tops,  chives,  leeks,  whole,  diced. 

zoiiowing  uinimtioiu  estab-  rooms;  canned  onions;  canned  and  other  piece  size  ranging  from 

Uity  of  pH  controlled  by  this  frozen  peas;  pimentos;  sauerkraut  can-  powder, 

ach  may  m  discharg^  by  a  ning  and  cutting;  canned  and  frozen  term  “dry  beans”  chap  Tw<M»n 

a*®  “***  beans;  canned  and  frozen  spinach;  Production  of  canned  pinto,  kidney, 
subi^  after  ap-  squash;  sweet  potatoes;  and  caimed  northern,  red.  pink  or  re- 

potatoes.  When  a  plant  is  subject  la^d  type,  with  and  without  formulated 

currently  available.  to  effluent  limitations  covering  more  than  sauces,  meats  and  gravies. 

Wt  Effluent  one  comme^ty  or  subcategory,  the  plant  <m)  The  term  “lima  beans”  shaU  mean 

itmi^tunu  discharge  limitations  shall  be  set  by  pro-  processing  of  lima  beans  into  the 

. .  rotion  of  limitations  for  each  subcategory  following  product  styles:  canned  and 

«ne  range  e.o  to  or  commodity  based  on  the  total  produc-  frozen,  green  and  white,  all  varieties  and 
tion  covered  by  each  commodity  or  sub-  sizes. 

t  Ginned  and  Preseived  category.  (n)  The  tenn  “mushrooms”  shaU  mean 

tgMaMM  Subcategory  §407.71  Specialized  definitions.  ?^,®  Pjocesslng  of  mushrooms  into  the 

Applicability;  description  of  FOr  thA  niirT%««.  u  following  product  styles:  canned,  fro- 

J^and  preserved  vegeubles  (a,  ExceSTS?  pr^d^  ‘'Sow.  the 

Islons  of  this  subpart  are  ap-  methods  of^^^’  set'fOTttTto'w  meM  onions”  shall 

discharges  resulting  from  the  401  shaU  ap^to  tSs  mS  onions  Into  the 

of  the  followins  veffetftble  ^  «#  -  following  product  styles:  canned,  frozen, 

asparagus;  dude  S  shaU  in-  and  fried  (^ed) .  peeled,  whole,  sUced. 

>routs;  carrots*  cauliflower’  tt*A  and  any  other  piece  size  but  not  Includ- 

? 

be^-.  mm  b^;  mud.- 


T8S  eflaeat  UmltaUoiu 


rahwsfof  M 

days  shall  aot 
asoeed— 


OommedRy  (traits) 


Meisis  aalts  (kg/kkg  at  raw  matailaO 


Apricots.... 
Canebettica. 
CharrlM: 
Sweat.. 
Sour.... 
Btiaed. 
CraoberrlM. 
Dried  fnilt. 


'aatiiac. 


OUveB.. 

Peaahes: 


Pears.. 

Plcklw; 


Fresh  pack 


Pineapples. 


BngHsh  aolts  Qb/tOOO  lb  of  raw  audatlal) 


Apricots.... 

Caneberries. 


Cbe^es; 


Brln^. 


Dried  (r^t.. 


Canning. 

Pressing. 

OUves . 

Peaches: 

Canned.. 


Pears... 

Pickles; 


Pineapples. 


Plums. 


Strawberries. 


Tomatoes: 


Peeled... 

Products. 
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following  product  styles:  canned,  all  va¬ 
rieties  and  sizes,  whole. 

(q)  The  term  “peas,  frozen”  shall 
mean  the  processing  of  peas  Into  the  fol¬ 
lowing  product  styles:  frozen,  all  varie¬ 
ties  and  sizes,  whole. 

(r)  The  term  “pimentos”  shall  mean 
the  processing  of  pimentos  into  Uie  fol¬ 
lowing  product  styles:  canned,  peeled, 
whole,  halves,  sliced,  diced,  chopped  and 
any  other  piece  size. 

(s)  The  term  “squash”  shall  include 
the  processing  of  pumpkin  and  squash 
into  canned  and  frozen  styles. 

(t)  The  term  “sauerkraut  cutting” 
shall  mean  the  trimming,  cutting,  and 
subsequent  preparatory  handling  of  cab¬ 
bage  necessary  for  and  Including  brining 
and  fermentation,  and  subsequent  tank 
soaking. 

(u)  The  term  “sauerkraut  canning” 
shall  mean  the  draining  and  subsequent 
filling  and  canning  of  fermented  cab¬ 
bage  and  juice. 

(V)  The  term  “snap  beans,  canned” 
shall  mean  the  processing  of  snap  beans 
into  the  following  product  styles:  canned 
green,  Italian,  wax,  string,  bush,  and 
other  related  varieties,  whole,  Pwnch, 
fancy.  Extra  Standard,  Standard,  and 
other  cuts. 

(w)  The  term  “snap  beans,  frozen” 
shall  mean  the  processing  of  snap  beans 
into  the  following  product  styles:  frozen 
green,  Italian,  wax,  string,  bui^,  and 
other  related  varieties,  whole,  French, 
fancy.  Extra  Standard,  Standard,  and 
other  cuts. 

(x)  The  term  “spinach,  canned”  shall 
mean  the  processing  of  spinach  and  leafy 
greens  into  the  following  product  styles: 
canned,  whole  leaf,  chopped,  and  other 
related  cuts. 

(y)  The  term  “spinach,  frozen”  shall 
mean  the  processing  of  spinach  and  leafy 
greens  into  tiie  following  product  styles: 
frozen,  whole  leaf,  chopped,  and  other 
related  cuts. 

(z)  The  term  “sweet  potatoes,  canned” 
shall  mean  the  processing  of  sweet  pota¬ 
toes  into  the  following  product  styles: 
canned,  peeled,  solid,  syrup,  and  vacuum 
packed. 

(aa)  The  term  “white  potatoes, 
canned”  shall  mean  the  processing  of 
white  potatoes  Into  the  following  prod¬ 
uct  s^les:  canned,  peeled,  white,  all 
varieties,  whole  and  sliced. 

(ab)  The  term  “medium”  shall  mean 
a  point  source  that  processes  a  total  an- ' 
nual  raw  material  production  of  fruits, 
vegetables,  specialties  and  other  prod¬ 
ucts  that  Is  between  1,816  kkg  (2,000 
tons)  per  year  and  9,080  kkg  (10,000 
tons)  per  year. 

(ac)  The  term  “large”  shall  mean  a 
point  soxirce  that  processes  a  total  an¬ 
nual  raw  material  production  of  fnilts, 
vegetables,  specialties  and  other  prodiKts 
that  exceed  9,080  Ucg  (10,000  tons)  per 
year. 


§  407.72  Efflaent  limitations  guidelines 
representing  the  degree  of  effluent 
reduction  attainxible  by  the  applica¬ 
tion  of  die  best  practicable  control 
technology  currently  available. 

In  establishing  the  limitations  set 
forth  in  this  section,  EPA  took  into  ac¬ 
count  all  information  it  was  able  to  col¬ 
lect,  develop  and  solicit  with  respect  to 
factors  (such  as  age  and  size  of  plant, 
raw  materials,  manufacturing  processes, 
products  produced,  treatment  twhnology 
available,  «iergy  requirements  and 
costs)  which  can  affect  the  industry  sub¬ 
categorization  and  effluent  levels  estab¬ 
lished.  It  Is.  however,  possible  that  data 
which  would  affect  these  limitations  have 
not  been  available  and,  as  a  result,  these 
limitations  should  be  adjusted  for  cer¬ 
tain  plants  in  this  industry.  An  Individual 
discharger  or  other  interested  person 
may  submit  evidence  to  the  Regional  Ad¬ 
ministrator  (or  to  the  State,  If  the  State 
has  the  authority  to  issue  NPDES  per¬ 
mits)  that  factors  relating  to  the  equip¬ 
ment  or  facilities  involved,  the  process 
applied,  or  other  such  factors  related  to 
such  discharger  are  fundamentally 
different  from  the  factors  considered  in 
the  establishment  of  the  gtodellnes.  On 
the  basis  of  such  evidence  or  other  avail¬ 
able  information,  the  Regional  Admin¬ 
istrator  (or  the  State)  will  make  a  writ¬ 
ten  finding  that  such  factors  are  or  are 
not  fimdamentally  different  for  that 
facility  compared  to  those  specified  in 
the  Development  Dociunent.  If  such 
fimdamentally  different  factors  are 
foimd  to  exist,  the  Regional  Adminis¬ 


trator  or  the  State  shall  establish  for  the 
discharger  effluent  limitations  in  the 
NPDEIS  permit  either  more  or  less 
stringent  than  the  limitations  estab¬ 
lished  herein,  to  the  extent  dictated  by 
such  fundamentally  different  factors. 
Such  limitations  must  be  approved  by  the 
Administrator  of  tiie  Environmental 
Protection  Agency.  The  Administrator 
may  approve  or  disapprove  such  limita¬ 
tions,  specify  other  limitations,  or  initi¬ 
ate  proceedings  to  revise  these  regula¬ 
tions.^ 

(a)  The  following  limitations  establish 
the  quantity  of  BODS,  controlled  by  this 
section,  which  may  be  discharged  by  a 
“large”  existing  point  source  subject  to 
the  provisions  of  this  subpart  after  ap¬ 
plication  of  the  best  practicable  c<mtrol 
technology  currently  available.  Any  vege-, 
table  processing  plant  which  continu-' 
ously  or  intermittently  discharges  process 
waste  water  during  the  processing  sea¬ 
son  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 
mum  day  BODS  limitations.  Vegetable 
processing  plants  employing  long  term 
waste  stabilization,  where  all  or  a  por¬ 
tion  of  the  process  waste  water  discharge 
is  stored  for  the  entire  processing  season 
and  released  at  a  controlled  rate  with 
state  approval,  shall  meet  only  the  an¬ 
nual  average  BODS  limitations.  Effluent 
limitations  for  the  caullfiower  siib- 
category  are  based  upon  pounds  (lb) 
or  kilograms  (kg)  of  pollutant  per  1000 
poimds  (lb)  or  kilograms  (kkg)  of  final 
product. 


BODf  efiSnent  Umitstions 


Commodity  (vegptablas) 


Maximum  for 
an;  1  day 


Average  of  daily 
values  for  30 
eonaecntive 
days  shall  not 
exceed— 


Annual  average 
of  daily  values 
for  entire 
diaeharn  period 
shall  not 
exceed— 


Metric  units  (kg/kkg  of  raw  material) 


Aqiaragus.. . — . 

Beets... . . . 

Broccoli . . . . 

Brussels  sprouts _ 

Carrots _ _ _ 

Cauliflower _ 

Com; 

Canned _ 

Froien _ _ 

Dehydrated  onton/garlie. 
Dehydrated  vegetaltlae.. 

Dry  beans . - . 

lima  beans . . . 

Musbreoms _ ....... 

Onions  (canned) . 

Peas: 

Canned . . 

Froien.. - - 

Pimentos... . 

BBOM-hrant: 

Canning _ 

Cutting . 

8nM>  beans; 

Canned . . . 

Froien . . 

Spinach: 

Canned - - - - 

Froaen _ 

Squash . . . 

Sweet  potato - .... 

White  potato  (canned).. 


ass 

ass 

0.34 

asi 

a64 

0.89 

3.01 

Z34 

1.47 

1.25 

0.81 

•  0.51 

1.73 

1.14 

9.70 

1.86 

1.28 

0.81 

ATO 

0.40 

a32 

1.66 

1.24 

0.86 

Z40 

1.55 

a96 

Z« 

1.88 

L19 

ZM 

LOO 

-  r.06 

zot 

Z80 

1.52 

ZM 

1.94 

1.94 

Z17 

ZO? 

1.35 

Z74 

L79 

1.18 

zot 

1.33 

ass 

AST 

ZS8 

1.00 

a49 

0.32 

a  21 

ao7 

ao4 

aos 

1.10 

Z78 

a47 

Z12 

L87 

asi 

ZOR 

LM 

L» 

1.77 

L14 

ZTl 

aso 

aar 

zoo 

a78 

asi 

aio 

zso 

ZM 

ZM 
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Commodty  (wg^rtilaa) 


Average  of  daily  Annual  average 
values  for  30  of  daily  values 


Klailiiniin  fur 
any  1  day 


consecutive 
days  shall  not 
exceed— 


(or  entire 
discharn  period 
shall  not 
exceed— 


English  units  QbA.OOO  lb  of  taw  matetial) 


Asparagus _ _ _ _ _ 

Beets _ _ _ _ _ 

Broccoli _ _ _ _ 

Brussels  sprouts _ _ _ _ _ 

Carrets _ _ _ 

Cauliflower _ _ _ 

Com: 

Canned _ _ _ 

Froeen. . . . . . 

Dehydrated  onion/wlie . . . . 

Dehydrated  vegetables . . . 

Dry  beans. . . . 

Lima  beans _ _ _ 

Mushrooms _ _ _ 

Onions  (canned) _ J _ _ _ 

Peas; 

Canned _ _ _ 

Proe^ _ _ _ _ _ 

Pimentos _ _ _ _ 

Sauerkraut: 

Canning _ _ _ _ _ _ _ 

Cutting . . . 

Snap  beans: 

Canned . . . . . 

Frosen . . . . . 

^inacb: 

Canned _ _ _ _ _ • _ 

Proaen _ 

Squash _ : . . . 

Sweet  potato . . . . 

White  potato  (canned) . . . 


0.85 

a55 

ast 

0.81 

a54 

aso 

3.61 

'  Z8t 

L47 

1.25 

0.81  _ 

asi 

1.73 

1. 14 

a78 

1.S8 

L28 

asi 

0.70 

a46 

a33 

1.89 

L24 

ass 

2.  to 

1.55 

a98 

2.91 

1.88 

1. 10 

2.46 

1.60 

1.06 

3.64 

2.36 

1.52 

2.90 

1.94 

1.24 

3.17 

2.07 

LS5 

2.74 

1.70 

1.18 

2.03 

1.33 

ass 

8.97 

2.58 

LW 

0.49 

a32 

a2i 

0.07 

aot 

ao3 

1. 16 

a  75 

a47 

2.12 

1.37 

ass 

3.02 

L95 

L2S 

1.77 

L14 

0  73 

a86 

as? 

ato 

0.78 

ass 

ato 

1.30 

ase 

aso 

(b)  Hie  following:  limitatioDs  estab¬ 
lish  the  quantity  of  TSS  controlled  by 
the  section,  which  may  be  discharged 
by  a  “large”  existing  imint  source  subject 
to  the  provisions  of  this  subpart  after 
application  of  the  best  practicable  c(m- 
trol  technology  currently  availaUe.  Any 
vegetable  processing  plant  which  con¬ 
tinuously  or  intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 


mum  day  TSS  limitations.  Vegetable  pro¬ 
cessing  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discdiarge  is 
stored  for  the  entire  processing  season 
and  released  at  a  cfmtroUed  rate  with 
state  approval,  shall  meet  only  the  an¬ 
nual  average  TSS  limitations.  Effluent 
limitations  for  the  cauliflower  subcate¬ 
gory  are  based  upon  pounds  (lb)  of  kilo¬ 
grams  (kg)  of  pollutant  per  1000  pomids 
(lb)  or  kilograms  (kkg)  of  final  product. 


TSS  effluent  limitations 


Conunodtty  (vegetable^ 


Average  of  daily  Annual  avenga 
values  for  30  of  daily  values 

Mazinran  tor  consecutive  for  entire 
any  I  day  days  shall  aot  discharge  period 
exceed—  shaB  not 


Metric  units  (kgAfcg  of  raw  material) 


Asparagua. 

Beats _ 

BroecoU... 

Brussels  I 

Carrots _ 

Cauliflower _ 

Com: 

Canned . . . 

Froeen . 

Dehydrated  eoioii^alia 
Dehydrated  vegetibtea. 

Dry  beans _ 

lima  beans. _ _ 

Mushrooms _ 

Onions  (canned)  _ 

Peas: 

Caimad _ 

Fiusan _ 

Pimentos _ 

SaoKkmut: 

Ciittfny._, _ 2- 


Canned _ 

Froien _ 


Fmsan. 


Squash. 

Snwet  paUto . . 

VbUa  Iratato  (eanaad) _ 


1.26 

ass 

0.71 

1.56 

1.27 

a  74 

S.S7 

3.65 

612 

L8S 

1.28 

1.08 

2.91 

2.19 

L5S 

2.96 

L90 

L70 

i.a 

Le6 

aos 

6.16 

XS7 

L67 

8.56 

2L42 

2.07 

4.32 

2.93 

2.51 

3.92 

2.88 

616 

6.64 

8.90 

617 

4.50 

3.21 

659 

6.06 

8.71 

678 

4.44 

8.26 

640 

6.83 

2.47 

1.79 

aS6 

4.68 

647 

0.78 

0.57 

0.48 

ai2 

a  10 

aoo 

L7S 

1. 17 

LOO 

3.25 

2.37 

LSt 

4.40 

3.06 

600 

2.62 

L78 

1.53 

L57 

LS 

aa 

L67 

1.48 

674 

IIS 

L96 

60 
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Average  of  dally  Annnal  average 
valnea  tmK  of  daily  values 

Mudumm  for  eooaeentlve  for  entire 
any  1  day  days  ihall  not  '  disebarge  period 
exceed —  shall  no- 

exceed— 


Commodity  (vegetables) 


English  units  Qb/l.OOO  lb  of  raw  material) 


Asparagus . . 

Beets . . 

Broccoli.. . 

Brussels  sprouts. 


Carrots. 


Cauliflower . . 

Corn: 

Canned . . . 

Frosen . 

Dehydrated  onion/garllo. 


Dehydrated  vegetables. 

Dry  beans . 

Lima  beans . . 

Mushrooms . . 

Onions  (canned) . 

Peas: 

Canned . . 

Froeen.. . . 

Pimentos.. . . 

Sauerkraut: 


Canning. 


Cutting. 
Snap  beans: 


Canned. 


Frofcn . . . 

Spinach: 

Canned . . 

Froien . . 

Squash . . 

Sweet  potato.. . 

White  potato  (canned) 


(c)  The  following  limitations  establish  during  the  canning  and  freezing  of  fruits 
the  quality  of  pH  controlled  by  this  sec-  and  vegetables. 

tion,  which  may  be  discharged  by  a  (c)  The  term  “baby  foods”  shall  mean 
“large”  existing  point  source  subject  to  the  processing  of  canned  fresh  fruits  and 
the  provisions  of  this  subpart  after  ap-  vegetables,  meats,  eggs,  fruit  juices, 
plication  of  the  best  practicable  control  cereal,  formulated  entrees,  desserts  and 
technology  currently  available.  snacks  using  fresh,  pre-processed,  or  any 

Effluent  Effluent  combination  of  these  and  other  food  in- 

characterisUc  limitations  gredients  necessary  for  the  production 

pH _ At  all  times  within  the  infant  foods. 

range  6.0  to  9.6.  (d>  The  term  “chips,  potato”  shall 

-  .  .  j  ...  II  mean  the  processing  of  fried  chips,  made 

a^^tscellaneous  from  fresh  or  stcH'ed  white  potatoes,  all 
SpeclaftiM  Subcategory  varieties.  In  terms  of  finished  potato 

§  407.80  Applicability;  daecription  of  ch^,  1  kg  (lb)  of  finished  product  is 
the  canned  and  nuaealaneona  special*  equivalent  tO  4  kg  (Ib)  Of  raw  material, 
•ice  Bwbcatcgory.  (s)  The  tem  “chips,  soru”  Shan  mean 

The  provisions  of  this  subpart  are  sm-  processing  of  fricid  com,  made  by 
plicable  to  discharges  rtimSag  from  Se  soaking,  rinsing,  milling  and  mitnidtag 
processing  of  the  foSiS^  specialty  into  a  fryer  without  toasting,  m  terms  of 
products:  added  Ingredients;  baby  food;  finished  com  ch^.  1  kg  Ob)  pf  AnWied 
com.  potato,  and  tortilla  chips;  ethnic  product  is  equivalent  to  0.0  kg  (lb)  of  raw 
foods;  jams  and  jelhes;  mayonnaise  and  ^  .,  ..  „ 

dressings;  sovms;  and  tomato-starch-  term  tortfila  eh^ 

cheese  canned  sp^alties.  When  a  plant  nieeJi  ^e  procemmg  of  fried  e<^> 
is  subject  to  effluent  limitations  covering  soakhig,  rinsing,  n^Ung,  romng  into 
more  than  one  commodity  or  sub(»te-  sheets,  toasting  and  frying.  In  terms  of 
gory,  the  plant  discharge  limitations  finished  tortilla  cMps,  1  kg  (to)  of  fip^* 
shall  be  set  by  proration  of  limitations  product  is  equivalent  to  0.9  kg  (lb)  of 
for  each  subcategory  or  cotmnodlty  based  raw  m^iw.  ^  ^  „ 

on  the  total  production  covered  by  each  ^8)  The  term  ethnic  foc^  shall 
commodity  or  subcategory.  mean  the  production  of  canned  and  fro- 

o  .  .  . .  Chinese  and  Mexican  specialties  uti- 

§  407.81  SpecialiEcd  definitions.  lizing  fresh  and  pre-processed  bean 

For  the  purpose  of  this  subpart:  sprouts,  bamboo  shoots,  water  chestnuts, 

(a)  Except  as  provided  briow,  the  gen-  celery,  cactus,  chills,  tomatoes,  and  other 
eral  definitions,  abbreviations  and  similar  vegetables  necessary  for  the  pro¬ 
methods  of  analysis  set  forth  in  40  CFR  ductlon  of  the  various  characteristic 
401  shall  apply  to  this  subpart.  product  styles. 
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State  shall  establish  tor  the  discharger 
efQuent  limitations  in  the  NPDES  permit 
either  more  or  less  stringent  tiian  the 
limitations  established  herein,  to  the  ex¬ 
tent  dictated  by  such  fundamentally  dif¬ 
ferent  factors.  Such  limitations  must  be 
approved  by  the  Administrator  of  the 
Environmental  Protection  Agency.  The 
Administrator  may  approve  or  disap¬ 
prove  such  limitations,  specify  other 
limitations,  or  Initiate  proceedings  to  re¬ 
vise  these  regulations. 

(a)  The  following  limitations  establish 
the  quantity  of  BODS  controlled  by  this 
section,  which  may  be  discharged  by  a 
“large”  existing  point  source  subject  to 
the  provisions  of  this  subpart  after  ap¬ 
plication  of  the  best  practicable  control 


Commodity  (specialties) 


technology  currentlj'  available.  Any  food 
specialty  plant  'vhich  continuously  or  in¬ 
termittently  discharges  process  waste 
water  duri^  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 
BODS  limitations.  Food  specialty  plants 
employing  long  term  waste  stabilization, 
where  all  or  a  portion  of  the  process 
waste  water  discharge  is  stored  for  the 
entire  processing  season  and  release  at 
a  controlled  rate  with  state  approval, 
shall  meet  only  the  annual  average  BODS 
limitations.  EfQuent  limitations  for  the 
soups  subcategory  are  based  upon  pounds 
(lb)  or  kilograms  (kg)  of  pollutant  per 
1000  pounds  (lb)  or  kilograms  (kkg)  (tf 
raw  Ingredients. 


BOD5  effluent  limitations 

ATerage  of  dally  Annual  averaca 
▼alues  for  30  of  daily  TahMa 

Maximum  for  consecutive  for  entire 
any  1  day  days  shall  not  diacharee  period 
exceed—  shall  not 

exceed — 


Metric  units  (kg/kltK  of  final  product) 


1.30 

aso 

033 

1.00 

afB 

043 

3.35 

2.19 

LW 

1.84 

1.22 

085 

2.88 

1.89 

1.28 

L74 

1.13 

078 

0.39 

026 

017 

a34 

a23 

018 

4.10 

2.M 

L71 

1.7T 

1.14 

073 

roduct) 

- 

1.30 

aso 

038 

1.00 

aes 

042 

3.35 

2.19 

1.47 

LS4 

1.22 

085 

2.88 

1.89 

1.26 

1.74 

1. 13 

078 

0.38 

a26 

017 

0.34  ' 

a23 

OU 

A 10 

2.66 

1.71 

1.77 

L14 

073 

Added  ineredlents _ _ 

Baby  food . . — 

Chips; 

Potato . 

Cora _ _ _ _ 

TortlUa. . 

Ethnic  foods _ _ _ _ 

JamsOdliee . . 

Mayonnate  and  dressinga . . 

Soups.. . . . 

Tomato-starch-cheeae  canned  specialties. 


English  units  Qb/1,000  of  final  product) 


Added  ingredients . . . . 

Baby  food . . . . . 

Chips: 

•  Potato . . . 

Com _ _ _ _ 

Toitllla.... . 

Ethnic  foods . . . . . . 

Jams^Uies . . . . . 

Mayonnaise  and  dressings . . 

Soups . 

Tomato-starcb-cbeese  canned  specialties. 


(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  a 
“large”  existing  point  source  subject  to 
the  provisions  of  this  subpart  after  ap¬ 
plication  of  the  best  practicable  control 
technology  currently  available.  Any  food 
specialty  plant  which  ccntinuously  or  in¬ 
termittently  discharges  process  waste 
water  durW  the  processing  season  shall 
meet  the  annual  average,  maTimiitn 
thirty  day  average,  and  maximum  day 


TSS  limitations.  Food  specialty  plants 
employing  long  term  waste  stabilization, 
where  all  or  a  portion  of  the  process 
waste  water  discharge  is  stored  for  the 
entire  processing  season  and  released  at 
a  controlled  rate  with  state  approval 
shall  meet  only  the  annual  average  TSS 
limitations.  Effluent  limitations  for  the 
soups  subcategory  are  based  upon  pounds 
(lb)  or  kilograms  (kg)  of  pollutant  per 
1000  poimds  (lb)  or  kilograms  (kkg)  of 
raw  ingredients. 
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Commodity  (specialties) 


TS8  effluent  limitations 


Maximnm  for 
any  l  day 


Average  of  daily  Annual  av«age 
values  for  30  of  daily  values 
consecutive  for  entire 

days  shall  not  discharge  poiod 
exceed—  shaU  not 

exceed— 


Metric  units  (kg/kkg  of  fiiral  product) 


Added  ingredients _ _ _ _ 

Baby  food... . . . . . . . 

Chips: 

Potato . 

Com _ _ 

Tortilla . . . . . . . 

Ethnic  foods . . . 

Jams/Jellies . .' 

Mayonnaise  and  dressings.  . . . 

Soups _ r. . . . . . . 

Tomato-starch-cheese  canned  specialties. 


0.00 

0.00 

1.6C 

1. 11 

.5.60 

4.22 

3.34 

2.67 

4.79 

3.  .59 

2.70 

1.91 

0.68 

0.53 

0.60 

0.47 

6.34 

4.47 

2.62 

1.78 

English  units  (lb/1,000  lb  of  final  product) 


Added  ingredients . . 

Baby  food.. . . . . . 

Chips: 

Potato . 

Com . . . 

TMtllla- . 

Ethnic  foods... _ _ _ _ 

Jams/Jellies. . . . . . 

Mayonnaise  and  dressings _ _ 

Souiis.. . . . . 

Tomato-etarch-cheese  canned  specialities. 


0.00 

aoo 

1.56 

1. 11 

5.60 

4.22 

3.34 

Z67 

4.79 

3.59 

2.70 

1.91 

a68 

0.53 

6.60 

0.47 

6.34 

4.47 

2.62 

1.78 

(c)  The  following  limitations  establish 
the  quantity  of  oil  and  grease  and  qual¬ 
ity  of  pH  controlled  by  tills  section, 
v^ch  may  be  discharged  by  a  "large” 
existing  point  source  subject  to  the  pro¬ 
visions  of  thte  subpart  after  application 
of  the  best  practicable  control  technology 
currently  available. 


Effltient  Effluent 

characteristic  ^  limitations 


Oil  and  grease. 

pH-— . 


.  Shall  not  exceed 
20  mg/l 
At  all  times 
within  the 
range  6.0  to  9.6 


IPR  DOC.76-27899  Piled  10-20-75;8:46  am] 
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ENVIRONMENTAL  PROTECTION 
AGENCY 
[40CFRPart407] 

[FBL  444-6] 

CANNED  AND  PRESERVED  FRUITS  AND 
VEGETABLES  PROCESSING  INDUSTRY 
POINT  SOURCE  CATEGORY 

Proposed  Effluent  Guidelines  and 

Standards 

Notice  Is  hereby  given  that  efSuent 
limitations  for  existing  sources,  stand¬ 
ards  of  performance  and  pretreatment 
standards  for  new  sources,  and  pretreat¬ 
ment  standards  for  existhig  sources  set 
forth  in  tentative  form  below  are  pro¬ 
posed  by  the  Environmental  Protection 
Agency  (EPA) .  On  March  21,  1974,  EPA 
promulgated  a  regulation  adding  Part 
407  to  Chapter  40  of  the  Code  of  Federal 
Regulations  (39  FR  10862) .  That  regula¬ 
tion,  with  subsequent  amendments,  es¬ 
tablished  efBuent  limitations  and  guide¬ 
lines  for  existing  sources  and  standards 
of  performance  and  pretreatment  stand¬ 
ards  for  new  sources  for  the  canned  and 
preserved  fruits  and  vegetables  process¬ 
ing  industry  point  source  category.  The 
regulation  proposed  below  will  amend 
40  CFR  407 — canned  and  preserved 
fruits  and  vegetables  processing  industiy 
point  source  category  by  revising  section 
407.62  to  include  limitations  for 
“medium"  size  plants  and  by  adding  for 
“me^um"  and  “large"  plants  sections 
407.63,  407.64,  407.65,  and  407.66  to  the 
canned  and  preserved  fruits  subcategory 
(Subpart  F) ,  by  revising  section  407.72  to 
Include  limitations  for  “medium”  size 
plants  and  by  adding  for  “medimn”  and 
“large”  plants  sections  407.73,  407.74, 
407.75,  and  407.76  to  the  canned  and  pre¬ 
served  vegetables  subcategory  (Subpart 
O) ,  and  by  revising  section  407.82  to  in¬ 
clude  limitations  for  “medium”  size 
plants  and  by  adding  for  “medium”  and 
“large”  plants  sections  407.83,  407.84, 
407.85,  and  407.86  to  the  canned  and  mis¬ 
cellaneous  specialties  subcategory  (Sub¬ 
part  H)  pursuant  to  sections  30e(b)  and 
307  (b)  and  (c)  of  the  Federal  Water 
Pollution  Control  Act,  as  amended  (33 
nR.C.  1251,  1316(b)  and  1317  (b)  and 
(o).  86  Stat.  816  et  seq.;  Pli.  92-500) 
(the  Act) .  Simultaneous^  with  this  pro¬ 
posed  rulematdng,  EPA  is  promulgating 
interim  final  regulations  which  estab¬ 
lish  efBuent  limitations  guidelines  for 
*large”  plants  requiring  the  apidica- 
tlon  of  the  best  practicable  control 
technology  currently  available  for  the 
i^ve  listed  subparts. 

(a)  Legal  authority. 

Section  301(b)  of  the  Act  requires  the 
achievement  by  not  later  than  July  1, 
1977,.  of  ^uent  limitations  for  point 
sources,  other  than  publicly  owned  treat¬ 
ment  works,  which  require  the  applica¬ 
tion  of  the  best  practicable  control  tech¬ 
nology  currently  available  as  defined  by 
the  Administrate’  pursuant  to  section 
304(b)  of  the  Act.  Section  301(b)  also 
requires  the  achievemenf  by  not  later 
than  July  1,  1983,  of  efBuent  limitations 
for  point  sources,  other  than  publicly 
ownkl  treatment  works,  which  require 
the  apidication  of  best  available  tech¬ 


nology  economically  achievable  which 
will  result  in  reasonable  further  progress 
towanl  the  national  goal  of  eliminating 
the  discharge  of  all  pollutants,  as  deter¬ 
mined  in  accordance  with  regulations  is¬ 
sued  by  the  Administrator  pursuant  to 
section  304(b)  of  the  Act. 

Section  304(b)  of  the  Act  requires  the 
Administrator  to  publish  regulations 
providing  guidelines  for  efBuent  limita¬ 
tions  setting  forth  the  degree  of  efBuent 
reduction  attainable  through  the  appli¬ 
cation  of  the  best  practicable  control 
technology  currently  available  and  the 
degree  of  efBuent  reduction  attainable ' 
through  the  application  of  the  best  con¬ 
trol  measures  and  practices  achievable 
Including  treatment  techniques,  process 
and  procedural  innovations,  operating 
methods  and  other  alternatives.  The 
regulation  herein  sets  forth  efBuent  lim¬ 
itations  and  guidelines,  pursuant  to  sec¬ 
tions  301  and  304(b)  of  the  Act,  for  the 
canned  and  preserved  fruits  subcategory 
(Subpart  F) ,  the  canned  and  preserved 
vegetables  subcategory  (Subpart  O) ,  and 
the  canned  and  miscellaneous  specialties 
subcategory  (Subpart  H)  of  the  canned 
and  preserved  fruits  and  vegetables 
processing  industry  point  source 
category. 

Section  304(c)  of  the  Act  requires  the 
Administrator  to  issue  to  the  States  and 
appropriate  water  pollution  control  agen¬ 
cies  information  on  the  processes,  proce- 
dmes  operating  methods  which  result 
in  the  elimination  or  reduction  of  the 
discharge  of  pollutants  to  implement 
standards  of  performance  under  section 
306  of  the  Act.  The  report  or  “Develop¬ 
ment  Document"  referred  to  below  pro¬ 
vides,  pursuant  to  section  304 (c>  of  the 
Act,  information  on  such  processes,  pro¬ 
cedures  or  operating  methods. 

Section  306  of  the  Act  requires  the 
achievement  by  new  sources  of  a  Federal 
standard  of  performance  providing  for 
the  control  of  the  discharge  of  pollutants 
which  reflects  the  greatest  degree  of  efBu¬ 
ent  reduction  which  the  Administrator 
determines  to  be  achievable  through  iq>- 
plication  of  the  best  available  demon¬ 
strated  control  technology,  processes,  op¬ 
erating  methods,  or  other  alternatives,  in¬ 
cluding,  where  practicable,  a  standard 
permitting  no  discharge  of  pollutants. 

Section  306(b)(1)(B)  of  the  Act  re¬ 
quires  the  Administrator  to  propose  regu¬ 
lations  establishing  Federal  standards  of 
performance  for  categories  of  new  sources 
included  in  a  list  published  pursuant  to 
section  306(b)  (1)  (A)  of  the  Act.  The  Ad¬ 
ministrator  published  in  the  Fxoxsai. 
RxGisTEa  of  January  16,  1973,  (38  FJL 
1624)  a  list  of  27  point  source  categories, 
including  the  canned  and  preserved  fruits 
and  vegetables  processing  industry  point 
source  category.  The  regulations  pro¬ 
posed  herein  set  forth  the  stcmdards  of 
performance  cippUcable  to  new  sources 
for  the  canned  and  preserved  fruits  sub¬ 
category  (Subpart  F),  the  canned  and 
preserved  vegetables  subcategory  (Sub¬ 
part  O) ,  and  tile  canned  and  miscellane¬ 
ous  specialties  subcategory  (Subpcurt  H) 
of  the  canned  and  ixeserved  fruits  and 
vegetables  processing  industry  point 
source  eatery. 


Section  307(c)  ot  the  Act  requires  the 
Administrator  to  pnxnulgate  pretreat¬ 
ment  standards  for  new  sources  at  the 
same  time  that  standards  of  performance 
for  new  sources  are  promiilgated  pur¬ 
suant  to  section  306.  Sections  407.66, 407.- 
76,  and*  407.86,  proposed  below,  provide 
luetreatment  standards  for  new  sources 
within  the  canned  and  preserved  fruits 
subcategory  (Subpart  F),  canned  and 
preserved  vegetables  subcategory  (Sub¬ 
part  G) ,  and  the  canned  and  miscellane¬ 
ous  specialties  subcategory  (Subpart  H) 
of  the  canned  and  preserved  fruits  and 
vegetables  processing  Industry  point 
source  cat^ory.  Section  307(b)  of  the 
Act  requires  the  estaUishment  of  pre¬ 
treatment  standards  for  pollutants  intro¬ 
duced  into  publichr  owned  tiieatment 
works  and  40  CFR  128  establishes  that 
the  Agency  will  propose  specific  pretreat¬ 
ment  standards  at  the  time  effluent  limi¬ 
tations  are  .established  for  point  source 
discharges.  Bections  407.64,  407.74,  and 
407.84  proposed  bdow  provide  pretreat¬ 
ment  standards  for  existing  sources  with¬ 
in  the  canned  and  preserved  fruits  sub¬ 
category  (Subpart  F),  the  canned  and 
preserved  vegetables  subcategory  (Sub¬ 
part  O) ,  and  the  canned  and  miscellane¬ 
ous  specialties  cubcategory  (Subpart  H) 
of  the  caimed  and  preserved  fruits  and 
vegetables  processing  Industry  point 
source  category. 

(b)  Summary  and  basis  of  proposed 
standards  of  performance  and  pretreat¬ 
ment  standards  for  new  sources  and  pre¬ 
treatment  standards  for  existing  sources. 

The  general  methodology  and  sum¬ 
mary  of  conclusions  are  discussed  in  con¬ 
siderable  detail  in  the  preamble  of  the 
interim  final  regulations  for  the  canned 
and  preserved  fruits  subcategory  (Sub¬ 
part  F) ,  the  canned  and  preserved  vege¬ 
tables  subcategory  (Subpeurt  G) ,  and  the 
canned  and  miscellaneous  specialties  sub¬ 
category  (Subpart  H)  of  the  canned  and 
preserved  fruits  and  vegetables  proces¬ 
sing  industry  point  source  category  which 
are  being  promulgated  by  EPA  simulta¬ 
neously  with  publication  of  this  proposed 
regulation.  The  Information  contained 
in  the  preamble  to  the  interim  final  reg¬ 
ulation  is  incorporated  herein  by  refer¬ 
ence.  The  proposed  regulation  set  forth 
below  proposes  pretreatment  standards 
for  pollutants  Introduced  into  publicly 
own^  treatment  works.  The  proposal  wffl 
establish  for  each  subpart  the  extent  of 
applicati(m  of  effluent  limitations  to  ex¬ 
isting  sources  and  to  new  sources  which 
discharge  to  publicly  owned  treatment 
works.  The  r^rulation  is  intended  to  be 
complementary  to  the  general  regulation 
for  pretreatment  standards  for  existing 
sources  set  forth  at  40  CFR  128.  The  gen¬ 
eral  regulation  was  proposed  July  19, 
1973  (38  FR  19236) ,  and  published  in  the 
final  form  cm  November  8,  1973  (38  FR 
30982).  The  regulation  proposed  below 
applies  to  users  of  publicly  owned  treat¬ 
ment  works  which  fall  within  the  de¬ 
scription  of  the  point  source  category  to 
which  the  limitations  and  standards  ap¬ 
ply.  However,  the  proposed  pretreatment 
regulation  applies  to  the  introduction 
pODutants  which  are  directed  into  a  pub¬ 
licly  owned  treatment  works,  rathor  than 


FEDERAL  REGISTER,  VOL  40,  NO.  204— TUESDAY,  OCTOUR  21,  197S 


PROPOSED  RULES 


to  discharges  of  pollutants  navigable  ment  will  be  available  from  the  Super¬ 
waters.  IntoKlent  of  Documents,  Cktvernment 

The  general  pretreatment  standard  Printing  OfBoe,  Washington,  D.C.  20402. 
divides  pollutants  discharged  by  users  of  C(H;>les  of  the  Economic  An^sis  will  be 
publicly  owned  treatment  works  into  two  available  through  the  National  Techni- 
broad  categories;  “compatible’*  and  “in-  cal  Information  Service,  Sprin^eld,  Vir-  ^ 
compatible."  Compatible  pollutants  are  glnia  22151. 

generally  not  subject  to  specific  numeri-  (c)  Summary  of  public  participation, 
cal  pretreatment  standards.  However.  40  A  full  listing  of  participants  and  dis- 
CFR  128.131  (prohibited  wastes)  may  be  cusslon  of  comments  and  responses  Is 
applicable  to  compatible  pollutants.  Ad-  Included  In  the  preamble  of  the  Interim 
dltionally,  local  pretreatment  require-  final  regulation  for  the  canned  and  pre-  407.63 
ments  may  «)ply  (See  40  CPR  128.110) .  served  fruits  subcategory,  the  canned 
Incompatible  pollutants  are  subject  gen-  and  presaged  vegetables  subcategory, 
erally  to  pretreatment  standards  as  pro-  and  the  canned  and  miscellaneous  spe- 
vided  in  40  CFR  128.133.  clalties  subcategory  of  the  canned  and  407.64 

Sections  407.64,  407.74  and  407.84  of  preserved  fniits  v^etables  process- 
the  regulation  proposed  below  are  in-  ing  industry  point  source  category  behig  407.65 
tended  to  implement  the  intent  of  sec-  simultaneously  promulgated  by  EPA  and 
tion  128.133,  by  setting  forth  specific  nu-  are  Incorporated  herein  by  reference.  407.66 
meric  limitations  for  particular  pollu-  Interested  persons  may  participate  in 
tants  subject  to  pretreatment  require-  this  rulems^^  by  submitting  written 
ments.  cmnments  in  triplicate  to  the  Envlron- 

Questions  were  raised  during  the  public  mental  Protectton  Agency,  Effluent 
comment  period  on  the  proposed  general  Guidelines  Division  (WH-552) ,  401  M 
pretreatment  standard  (40  CFR  128)  Street,  S.W.,  Washington,  D.C.  20460,  At- 
about  the  propriety  of  appl3dng  a  stand-  tention:  Distribution  Officer.  Comments 
ard  based  upon  best  practicable  control  on  all  aspects  of  the  proposed  regula- 
technology  currently  available  to  all  tions  are  solicited.  In  the  event  com- 
plants  subject  to  pretreatment  stand-  ments  are  in  the  nature  of  criticisms  as 
ards.  In  general,  EPA  believes  the  analy-  to  the  adequacy  of  data  which  are  avail- 
sis  supporting  the  effluent  limitations  and  aide,  or  which  may  be  relied  upon  by  the 
guidelines  is  adequate  to  make  a  deter-  Agency,  comments  should  identify  and. 
mination  regarding  the  application  of  if  possible,  provide  any  additional  data  407.75 
those  standards  to  users  ot  publicly  which  may  be  available  and  should  indi- 
owned  treatment  works.  However,  to  en-  cate  why  such  data  are  essential  to  the  407.76 
sure  that  those  standards  are  appropri-  development  of  the  regulations.  In  the 
ate  in  all  cases,  EPA  now  seeks  additional  event  comments  address  the  approach 
comments  focusing  upon  the  application  taken  by  the  Agency  in  establishing  a 
of  effluent  limitations  guidelines  to  users  standard  of  performaime  or  pretreat- 
of  publicly  owned  treatment  works.  ment  standard,  EPA  solicits  suggestions 

The  report  entitled  “Development  Doc-  as  to  what  alternative  approach  should 
ument  for  Interim  Final  and  Proposed  be  taken  and  why  and  how  this  altema- 
Effluent  Limitations  Guidelines  and  New  tive  better  satisfies  the  detailed  require- 
Source  Performance  Standards  for  the  ments  of  sections  306  and  307  (b)  and 
Fruits,  Vegetables,  and  Specialties  Seg-  (c)  of  the  Act. 

ment  of  the  Canned  and  Preserved  Fruits  A  copy  of  all  public  comments  will  be 
and  Vegetables  Processing  Industry  Point  available  for  inspection  and  copying  at 
Source  Category”  details  the  analysis  im-  the  EPA  Public  hiformatlon  Reference 
dertaken  in  support  of  the  r^mlation  be-  Unit.  Room  2404,  401  M  Street,  S.W., 
ing  proposed  herein  and  is  available  for  Washington.  D.C.  20460.  A  copy  of  pre- 
inspection  in  the  EPA  Public  Information  liminary  draft  contractor  report,  the  De- 
Reference  Unit,  Room  2404,  401  M  vdopment  Document  and  economic 
Street,  S.W.,  Washington,  D.C.  20460,  at  study  referred  to  above,  and  certain  sup- 
all  EPA  regional  offices.  A  supplementary  plementary  materials  supporting  the 
analysis  prepared  for  EPA  of  the  possible  study  of  the  Industry  concerned  will  also 
economic  effects  of  the  interim  final  and  be  maintained  at  this  location  for  public 
proposed  regulation  is  also  available  for  review  and  copying.  The  EPA  informa- 
inspecUon  at  these  locations.  Copies  of  tion  regulation.  40  CFR  Part  2.  provides 
both  of  these  documents  are  being  sent  that  a  reasonable  fee  may  be  charged 
to  persons  or  institutions  affected  by  the  for  e(H>ying. 

proposed  regulation  or  who  have  placed  An  comments  received  within  thirty 
thonselves  on  a  mailing  list  for  this  pur-  days  of  publication  of  this  notice  in  the 
pose  (see  EPA’s  Advance  Notice  of  Pub-  p^nAL  Rbgistkr  wiU  be  considered. 

ber  of  copies  of  both  reports  are  available.  Protectlcm  Agency  to  facilitate 

Persons  wishing  to  obtain  a  copy  may  public  response  within  this-  time  ijerlo<d 
write  the  Environmental  Protection  are  outlined  in  the  advance  notice  con- 
Agency.  Effluent  Guidelines  Division  r»««ming  public  review  procedures  p\ib- 
(WH-552) .  401  M  Street.  S.W.,  Washing-  on  August  6,  1973  (38  FIL  21202) . 

ton,  D.C,  20460.  Attention:  Distribution  ^ 

Officer.  Dated:  October  3. 1975. 

When  this  regulation  is  promulgated,  Johh  Quarles, 

revised  (X>pies  of  the  Development  Docu-  Acttnff  Administrator. 


PART  407— CANNED  AND  PRESERVED 
FRUITS  AND  VEGETABLES  PROCESSING 
INDUSTRY  POINT  SOURCE  CATEGORY 

Subpart  F — Cannad  and  Preserved  FruHs 
Subcategory 

EfBuent  Urnttatlona  guidelines  rep¬ 
resenting  the  degree  ot  effluent  re¬ 
duction  attainable  by  the  appli¬ 
cation  of  the  best  practicable 
control  technology  currently  avail¬ 
able. 

Effluent  limitations  guidelines  rep¬ 
resenting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  appli¬ 
cation  of  the  best  available  tech¬ 
nology  economically  achievable. 
Pretreatment  standards  tar  existing 
sources. 

Standards  of  i>erformance  for  new 
sources. 

Pretreatment  standards  for  new 
sources. 

Subpart  G — Canned  and  Preserved  Vegetables 
Subcategory 

407.73  Effluent  limitations  guidelines  rep¬ 
resenting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  applica¬ 
tion  of  the  heat  practicable  control 
technology  currently  available. 

407.73  Effluent  limitations  gtildellnea  rep¬ 

resenting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  applica¬ 
tion  of  the  best  available  tech¬ 
nology  economically  achievable. 

407.74  Pretreatment  standards  for  exist¬ 
ing  aouroes. 

Standards  of  performance  tor  new 
sources. 

Pretreatment  standards  for  new 
sources. 

Subpsrt  H— Canned  arul  IMsceVaneous 
SpaclaHies  Subeategary 

407A2  Effluent  limitations  guidelines  rep¬ 
resenting  the  degree  of  effluent 
reduction  attainable  by  the  ap¬ 
plication  of  the  best  practicable 
control  technology  currently 
available. 

407.83  Effluent  limitatlonB  guidelines  rep¬ 

resenting  the  degree  at  effluent 
reduction  attainable  by  the  appli¬ 
cation  of  the  best  available  tech¬ 
nology  economically  achievable. 

407.84  Pretreatment  standards  for  existing 

sources. 

407.85  Standards  of  performance  for  new 

sources. 

407A6  Pretreatment  standards  for  new 
sources. 

Subpart  F — Canned  and  Preserved  Fruits 
Subcategory 

§  407.62  Effluent  linutations  gniddLmes 
representing  the  degzce  of  effluent 
reduction  attainaUe  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  current  available. 

In  establishing  the  limitations  set 
forth  in  this  section,  EPA  took  into  ac¬ 
count  idl  information  it  was  able  to  col¬ 
lect,  develop  and  solicit  with  respect  to 
factors  (such  as  age  and  size  of  plant, 
raw  materials,  manufacturing  processes, 
products  produced,  treatment  techndlogy 
available,  energy  requirements  and 
costs)  which  can  affect  the  industry 
subcategorization  and  effluent  levels 
established.  It  Is,  however,  possible  that 
data  which  would  affect  these  limitations 
have  not  been  available  and,  as  a  result. 
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these  limitations  should  be  adjusted  for 
certain  plants  in  this  industry.  An  in¬ 
dividual  discharger  or  other  interested 
person  may  submit  evidence  to  the  Re¬ 
gional  Administrator  (or  to  the  State, 
if  the  State  has  the  authority  to  issue 
NPDES  permits)  that  factors  relating  to 
the  equipment  or  facilities  involved,  the 
process  applied,  or  other  such  factors 
related  to  such  discharger  are  funda¬ 
mentally  different  from  the  factors  con¬ 
sidered  in  the  establishment  of  the 
guidelines.  On  the  basis  of  such  evidence 
or  other  available  Information,  the  Re¬ 
gional  Administrator  (or  ^e  State)  will 
make  a  written  finding  that  such  factors 
are  or  are  not  fimdamentally  different 
for  that  facility  compared  to  those  speci¬ 
fied  in  the  Development  Document.  If 
such  fundamentally  different  factors  are 
found  to  exist,  the  Regional  Administra¬ 
tor  or  the  State  shall  establish  for  the 
discharger  efBuent  limitations  in  the 
NPDES  permit  either  more  or  less  strin¬ 
gent  than  the  limitations  established 
herein,  to  the  extent  dictated  by  such 
fundamentally  different  factors.  Such 


limitations  must  be  approved  by  the  Ad¬ 
ministrator  of  the  Environmental  Pro¬ 
tection  Agency.  The  Administrator  may 
approve  or  disapprove  such  limitations, 
specify  other  limitations,  or  initiate  pro¬ 
ceedings  to  revise,  these  regulations. 

(a)  The  following  limitations  estab¬ 
lish  the  quantity  of  BOD5  controlled  by 
this  section,  which  may  be  discharged 
by  a  “medium”  existing  point  source 
subject  to  the  provisions  of  this  subpart 
after  application  of  the  best  practicable 
control  technology  currently  available. 
Any  fruit  processing  plant  which  contin¬ 
uously  or  intermittently  discharges  proc¬ 
ess  waste  water  during  the  processing 
season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 
mum  day  BODS  limitations.  Fruit  proc¬ 
essing  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season 
and  released  at  a  controlled  rate  with 
state  approval,  shsdl  meet  only  the  an¬ 
nual  average  BODS  limitations. 


BOD5  effluent  limitations 


Average  of  daily  Annual  average 
values  for  30  of  daily  values 

Commodity  (fruits)  Maximum  for  oonseoutive  for  entire 

any  1  day  days  shall  not  discharm  period 
exceed—  shall  not 

exceed— 


Apricots... . . 

Caneberries . . 

Cherries; 

Sweet . 

Sour . . 

Brined _ 

Cranberries . 

Dried  fruit . 

Grape  juloe: 

Canning . 

Pressing . 

Olives . . 

Peaches: 

C'anned . 

Proton _ 

Pears . 

Pickles: 

Fresh  pack.. 
Process  pack 
Salt  staoons 

Pineapples. . 

Plums . 

Raisins . 

Strawberries _ 

Tomatoes: 

Peeled . 

Products _ 


Apricots . 

Caneberri«s_ . 

Cherries: 

Sweet . . 

Sour . . 

Brined_ . . 

Cranberries . . 

Dried  frfflt _ 

Grape  juice: 

Canning . 

Pressing . 

Olives . 

Peaches: 

Canned. . 

Froien_ . 

Pears . 

Pickles: 

Fresh  pack.. 
Process  pack. 
Saltstadons. 

Pineapples . . 

Plums . . 

Raisins . . 

Strawberries _ 

Tomatoes: 

Peeled . 

Products _ 


Metric  units  (kg/kkg  of  raw  material) 


2.98 

1.94 

1.26 

0.78 

a  51 

0.33 

1.09 

a  71 

0.47 

1.70 

1.09 

a  74 

2.77 

1.81 

1. 19 

1.68 

1.09 

a  71 

1.83 

1.19 

RTS 

1.02 

0.67 

0.45 

a22 

0.14 

a09 

5.31 

3.47 

2.29 

1. 81 

1. 18 

a78 

0.80 

0.62 

aae 

1.71 

1.12 

0.75 

1. 19 

0.78 

0.51 

1.39 

0.91 

0.62 

0.20 

0.14 

a  16 

1.78 

1.16 

0.75 

0.68 

0.44 

0.29 

0.41 

0.27 

0.18 

1.75 

1.13 

0.73 

1.20 

RTS 

0.50 

a48 

0.31 

0.19 

English  units  Ob/1,000  Ib  of  raw  material) 


2.98 

1.94 

1.16 

0.78 

0.51 

0.33 

1.09 

4.71 

0.4T 

1.70 

1.09 

0.74 

2.77 

1. 81 

1.19 

1.68 

1.00 

071 

1.83 

1.19 

078 

1.02 

0.67 

045 

022 

014 

009 

5.31 

047 

2.29 

1.81 

1. 18 

0.78 

080 

052 

036 

1.71 

1. 12 

075 

1.19 

078 

051 

1.39 

0  91 

002 

020 

0.14 

016 

1.78 

1. 16 

0.75 

0.68 

044 

0.29 

041 

027 

018 

L75 

1.13 

073 

1.26 

078 

050 

048 

031 

019 

492^ 
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(b)  The  following  limitations  establish  meet  the  annual  average,  maximiun 
the  quantity  of  TSS  controlled  by  this  tliirty  day  average,  and  maxlmtun  day 
section,  which  may  be  discharged  by  a  TSS  limitations.  Fruit  processing  plants 
“medium”  existing  point  source  subject ,  «nplo3rlng  long  term  waste  stabilization, 
to  the  provision  of  this  subpart  after  ap-  *  where  all  or  a  portion  of  the  process 
plication  of  the  best  practicable  control  waste  water  discharge  is  stored  for  the 
technology  cxurenUy  available.  Any  fruit  entire  processing  season  and  released  at 
processing  plant  which  continuously  or  a  controlled  rate  with  state  approval, 
intermittently  discharges  process  waste  shall  meet  only  the  annual  average  TSS 
water  during  the  processing  season  shall  limitations. 


TBS  effluent  Umitatioas 


• 

Average  of  daily 
values  for  30 

Annual  average 
of  daily  values 

Commodity  (fruits) 

Maximura  for 

consecutive 

for  entire 

any  1  day 

days  shall  not 
exceed— 

discharge  period 
■ball  not 
exceed— 

Metric  units  (kg/kkg  of  row  material) 


Apricots . 

Caneberries . 

Cherries: 

Sweet . . 

Sour _ 

Brined _ 

Cranbories . 

Dried  fruit _ 

Orapejuloe; 

Canning . 

Pressing . 

Olives . 

Peaches; 

Canned . 

Fimen _ 

Pears.. . 

Pickles: 

Fredi  pack.. 
Process  pack. 
Salt  stations. 

Pine^ples _ 

Plums . 

Raisins.. . . 

Strawberries _ 

Tomatoes: 

Peeled . . 

Products _ 


4.68 

3.35 

'  2.60 

1.21 

0.85 

a68 

1.78 

1.32 

0.96 

2.82 

2.11 

1.50 

4.48 

3.29 

2.43 

2.67 

1.92 

1.47 

2.92 

2.12 

1.60 

1.70 

1.28 

0.91 

0.36 

0.26 

0.19 

8.64 

6.36 

,  4.67 

2.93 

2.15 

1.59 

1.88 

1.07 

a  71 

2,90 

2.21 

1.52 

1.93 

1.41 

1.04 

2.38 

1.82 

1.24 

0.43 

0.88 

0.19 

2.82 

2.03 

1.56 

1.07 

a78 

0.59 

0.72 

0.55 

a  87 

2.69 

1.88 

1.52 

1.85 

1.30 

1.04 

0.71 

0.48 

0.41 

English  units  (IbA.OOO  1b  ol  raw  material) 


Apricots . 

Caneberries . 

Cherries: 

Sweet. . 

Sour . 

Brined.. . . . . 

Cranberries . . . . 

Dried  fruit.-. . . . 

OraM  }uioe: 

Carmlng . 

Pressing . 

Olives . . 

Peaches: 

Canned . ^ . . . 

Frosen.. . . . . . 

Pears . 

Plekles; 

Fresh  pack . 

Process  peck... . . . . 

Salt  stations . — . 

Pineapples . . 

Plums . - . 

Raisins.. _ _ _ _ _ _ 

Strawberries . - 

Tomatoes: 

Peeled . 

Products - - - J- 


4.68 

3.35 

Z60 

i21 

0.86 

aos 

1.78 

1.82 

0.96 

2.82 

2.11 

1.50 

4.48 

3.29 

Z4S 

2.67 

1.92 

1.47 

2.92 

Z12 

LOO 

1.70 

1.28 

0.91 

a86 

..  0.26 

a  19 

a64 

'  0.86 

a  67 

2.93 

Z15 

1.59 

1.88 

1.07 

a7i 

2.00 

Z21 

L52 

1.96 

1.41 

1.04 

2.88 

1.82 

L24 

0.46 

aas 

a  19 

2.82 

zoe 

1.66 

1.07 

0.78 

0.59 

a72 

ass 

a  87 

Z69 

^1.88 

LS2 

1.85 

L80 

L04 

a  71 

a48 

a  41 

(c)  The  foUovdng  limitations  estab¬ 
lish  the  quality  of  pH  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  existing  point  source  subject 
to  the  provisions  of  this  subpart  after 
application  of  the  best  practicable  con¬ 
trol  technology  currently  available. 

Effluent  Effluent 

eharaeterUtie  UmUatione 

pH . . . .  At  »U  tUBUB  within  the 

range  6.0  to  OA. 


§  407.63  Effluent  Bmitations  guidelines 
representing  the  degree  of  effluent 
reduction  attsdnable  by  the  applica¬ 
tion  of  ffle  best  available  technology 
economically  achievaUe. 

(a)  The  following  limitations  establish 
the  quantity  of  BODS  controlled  by  this 
section,  which  may  be  discharged  by  an 
evicting  point  source  subject  to  the  pro¬ 
visions  of  this  subpart  after  application 
of  the  best  available  technology  econom- 
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Ically  achievable.  Any  fruit  processing 
plant  irtiich  continuously  cr  Intennit- 
tently  discharges  luocess  waste  water 
during  the  processing  season  ^all  meet 
the  annual  average,  maximum  thirty  dc^ 
average,  and  maximum  day  BOD5 
limitations.  Fruit  processing  plants 


ploying  long  term  waste  stabUization, 
where  all  or  a  portion  of  the  process 
water  discharge  is  stored  for  the  entire 
processing  season  and  released  at  a  con¬ 
trolled  rate  with  state  approval,  shall 
meet  only  the  annual  average  BODS 
limitations. 


BOD4  efDuent  Umitatioiis 


Commodity  (fniHs) 


Maximum  for 
any  1  day 


Average  of  daily 
values  for  30 
consecutive 
days  shall  not 
exceed— 


Motile  units  (kg/kkg  of  raw  material) 


Apricots: 

Medium . 

„  . 

Caneberries: 

Medium . 

Large . 

Cherries: 

Sweet: 

~  Medium. 
Large-- 
Sour: 

Medium. 

Large - 

Brined: 

Medium. 

Likrge - 

Cranbeniee: 

Medium . 

Large . 

Dried  f^t: 

Medium . 

Large . 

Onpeiuioe: 
Canning: 
Medium. 
Large. — 
'  Pressing: 

M^um. 
Large — 

Olives: 

Medium _ 

Laige . 

Peaches: 

Omnod: 

Medium. 
'  Large.... 

iToKea: 

Medium. 
Large... - 

Fears: 

Medium..... 


Pickles: 

Fresh 

M^niu. 
Large.... 
Prooeasj 


Large - 

SaHatatioii: 

Medium. 

Large _ 

Pineapples: 

'  Medium . 

larga... - 

Ptuma: 

Medium . 

large . 

BaUns: 

Medium _ 

Lam _ 

StnarberrieB: 

Medium _ 

^  Large . 

Tonatoeli: 

Peeled: 

Medium. 

Products: 

Medium. 

large.... 


Annual  average 
of  daily  values 
for  Mitire 
discharm  period 
shaU  not 
ereeed— 


0.977 

a  619 

asoo 

0.977 

a  619 

asoo 

0.217 

0.137 

ao6s 

a  217 

a  137 

a063 

0.370 

a237 

a  121 

0.870 

0.237 

ai2i 

a  857 

0.542 

a  261 

0.867 

0.542 

a  261 

0.671 

0.376 

0.229 

a  671 

0.876 

a229 

a  617 

a330 

ai66 

a  617 

also 

a  166 

a5S9 

a346 

asm 

a689 

aS46 

a303 

atoo 

0.301 

a  140 

0.409 

0.301 

a  140 

aoeo 

a066 

a027 

aoe9 

0.066 

aoa? 

1.826 

1.154 

a549 

1.826 

1.164 

a649 

0.806 

0.510 

0.244 

a806 

a  510 

aa44 

a277 

a  267 

a  Ml 

a277 

a  257 

AMI 

a  581 

asTS 

a  196 

a  581 

a  373 

AU6 

a  580 

aa62 

ai69 

as8o 

aS62 

A169 

aeoB 

aS23 

a  168 

aeoe 

aS23 

A168 

P) 

C) 

P) 

(«) 

0) 

P) 

asso 

(Ik6M 

A  267 

am 

AIM 

A1S7 

a233 

a  146 

ao6e 

am 

aMB 

am 

aM6 

aioo 

AIM 

a  166 

a  160 

AOM 

o.s» 

a3M 

AIM 

aim 

asso 

AIM 

am 

am 

A 108 

am 

a23e 

AlOS 

a28i 

am 

am 

a  281 

am 

am 

Xnglfoh  mdta  OB>/1,000  0)  of  mr  materlaD 


Aprteots: 

Medium _ 

Large. . 

Caaeberriw 
Medium.. 
Large . 


am 

am 

ASOO 

am 

am 

AIN 

am 

aw 

AON 

am 

aw 

AM 
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Average  of  daily  Annual  average 
values  for  30  of  daily  values 
consecutive  for  entire 

days  not  discharge  period 
exceed—  shall  not 

exceed— 


OosBiBodtty  (fnilU) 


Maximum  for 
•ny  1  day 


Chenles; 

Sweet; 


Medium. 


Sour: 

Medium. 

Large... 

Brined: 

Medium. 

Large..-. 

Cruiberrlee: 

Medium..-. 

Large . . 

Dried  fniit; 

Me^um _ 

Large . 

Oram  Juice: 


0.857 
a  857 


Medium. 

Large.... 

Pressing; 

Medium. 

Large.... 

Olives; 

Medium,.... 

Large . 

Peaches: 

Caimed; 

Medium. 

Large.... 

Froren: 

Medium. 

Large.... 

Pears: 

Medium . 

Large . 

Pickles: 

Fresh  pack: 
M^um. 
Large.... 
Process  pack: 
Medium. 
L<arge.... 
Salt  station: 
Medium. 
Large _ 


0.510 
a  510 


0.363 

0.362 


0.880 

a888 


Large.... 

Plums: 

Medium. 

Large.... 

Raisins: 

Medium. 

Large.... 

Strawberries: 


0.066 

a066 


Medium. 


0.526 
a  526 


a38e 

0.330 


Large . . 

Tomatoes; 

Peeled: 

Medium. 

Large.... 

Products: 

Medium. 

Large... 


0.875 
a  875 


a236 

a236 


0.075 
a  075 


>  No  discharge. 

(b)  The  following  limitations  estab-  meet  the  annual  average,  maximum 
lish  the  quantity  of  TSS  controlled  by  thirty  day  average,  and  maximum  day 
this  section,  which  may  be  discharged  by  TSS  limitations.  Fruit  processing  plants 
an  existing  point  source  subject  to  the  employing  long  term  waste  stabiU^tion, 
provisions  of  this  subpart  after  appllca-  where  all  or  a  portion  ot  the  process 
tion  of  the  best  available  technology  waste  water  discharge  Is  stored  for  the 
economically  achievable.  Any  fruit  entire  processing  season  and  released  at 
processing  plant  which  continuously  or  a  controlled  rate  wtlh  state  approval. 
Intermittently  discharges  process  ‘waste  i^all  meet  only  the  annual  average  TSS 
water  during  tiie  processing  season  shall  limitations. 
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T88  taiicnt  UmlteUoiM 


AftTM  of  dallj  Anmikl  sTcnn 

****'^'"»" "»  eontMDtlT*  for  ontln 
•ayldvr  daja  iball  not  dlHhaiM  pMiod 
ih^BOt 


nniti  (kg/fckg  of  row  motirlol) 


▲prioots; 

Medimn _ 

Large . 

CSaDeberries: 

Madiuin _ 

Large . 

Cbenies: 

Sweet: 

Medlom. 

Large.... 

Sour: 

Medium. 

Liuge...^ 

Brined: 

Medium. 

Large _ 

Cranberries: 

Medium . 

Large......::. 

Dried  trait: 

Medium . 

Large.. . 

Orape  Juice: 
Canning: 
Medium. 
Large. — 
Presslnm 
•  Memum. 
Large.... 

OMves: 

Medium. _ _ 

„  . 

Peaches: 

Canned: 

Mei^um. 

Large..... 

Frown: 

Medium. 

Large.... 

Pears: 

Medium . 

Large . 

Pickles: 

Fresh  peek: 
M^nm. 

Large _ 

Process  pack: 
Meanm. 
Large.... 
Salt  statirm: 


"TSSSIS.... 

Large . 

Plume: 

Medium . . 

Large . 

RMstaer 

Medium _ 

Large . 

Btrawbmiw 

Medium _ 

Large. . 

Tomatoes: 

Peded: 

Medium. 


Products: 

Medium. 

Large.... 


LUB 

L004 

0622 

aS77 

a  619 

0300 

>1416 

0221 

OIM 

a  217 

A137 

0063 

a  768 

a460 

0244 

(LS70 

a237 

0121 

I.  AM 

A  962 

0644 

a867 

a642 

0261 

1.S2B 

a  974 

0423 

a671 

A  376 

0229 

1.044 

A  618 

0836 

a  617 

A380 

0166 

1.122 

A  701 

0880 

0  639 

A846 

0268 

0.918 

0496 

0297 

a46B 

A301 

0140 

a  176 

A090 

0866 

flL<IB9 

0666 

•  0027 

3.664 

1.980 

L149 

1*826 

1.164 

0649 

L877 

0880 

0600 

0896 

0610 

0214 

0l86S  ' 

0313 

0274 

S.277 

0257 

0141 

1.209 

0756 

0388 

6.681 

0373 

0196 

L072 

0680 

0.848 

0.860 

0862 

0160 

L088 

0618 

6.381 

a606 

0823 

0161 

0 

U690 

0) 

0907 

0646 

a880 

0664 

0267 

A437 

0224 

0142 

A28S 

0146 

0066 

AM 

0281 

0122 

Ok  166 

AIM 

0066 

6l900 

0619 

0322 

0626 

0830 

0160 

ATIB 

0373 

0230 

0376 

a2M 

0108 

aii4 

0247 

0167 

0.281 

0175 

0076 

Bit^tah  nnlti  CIbA.OOO  B)  of  imw  material) 


Aprloota: 

Marti  mil . 

Large _ 

OonriMnies: 

Madhoe _ 

Largo _ 

CBrerriee; 

Sweet: 

Medium.. 

^  Large . 

Sour: 

Medium.. 

Large. _ 

Brined: 

Medhn.. 

^  Large _ 

CranbenieB: 

Medium _ 

Large . 


L9C8 

L004 

0822 

.977 

069 

0800 

0416 

0211 

0184 

0217 

0137 

0061 

0766 

0480 

0244 

0370 

am 

am 

LM6 

0962 

0644 

0867 

0642 

0261 

Lt28 

0974 

0423 

0671 

0816 

0228 

L6M 

0818 

0*6 

0617 

0830 

0166 

FEDERAL  REGISTER,  VOL.  40,  NO.  204 — ^TUESDAY,  OCTORER  21,  1975 


49244 


PROPOSED  RULES 


Average  ot  daily  Annnal  average 
valoeelwao  o( dal^  visiles 
Mminnim  for  oonseoutive  tor  entire 
•ny  1  day  days  shall  not  discharos  period 
exceed—  shwaat 

exceed—  • 


Ooramodltr  (traits) 


Dried  fruit: 
Medium. 
Inrge... 
OrsM  Juice: 


a  701 
0.846 


aoeo 

a066 


aos6 

0.027 


Olives: 


Medium. 


Canned; 

Medium. 

Large _ 

Froien: 

Medium. 

Large.... 

cs: 

Medium . 

Large . 

kies: 

Frash  pack: 
M^um. 
Large.... 
Process  Pack: 
Medium. 


asso 
a  510 


asoo 

a244 


a  274 
a  141 


a  755 
a373 


&530 

a8e2 


a348 
a  159 


Salt  staUon; 
Medium. 
Large... 
Pineapples: 

Medium _ 

Large . 

Plums; 

Medium.... 

Large . 

Raisins; 

Medium.... 

Large . 

Strawberries: 

Medium.... 


L600 

aeso 


aoor 

a554 


Tomatoes: 

Peeled: 

Medium. 

Large... 

Products: 

Medium. 

Large... 


a  712 
0.875 


a  514 

a28t 


a  247 
a  175 


aier 

ao7s 


i  No  discharge. 


(c)  The  following  limitations  establish  lutants  or  pollutant  pr(H)erties  controlled 
the  quality  of  pH  and  quantity  of  fecal  by  this  section  which  may  be  discharged 
coliforms  controlled  by  this  section,  to  a  public^  owned  treatment  wmiEs  by 
which  may  be  discharged  by  a  “medluin"  any  existing  point  source  subject  to  the 
or  “large”  existing  point  source  subject  provisions  of  tihls  subpart, 
to  the  provisions  of  this  subpart  after 
implication  of  the  best  available  tech¬ 
nology  economically  achievable. 

Effluent  Effluent 

charMteristic  limitations 

At  all  times  wltbln  the 

.1  §  407.65  Standards  of  performanee  for 

MPN  shall  not  ei^  new  sources. 

400  counts  per  100  ml. 

...  '  The  fcdlowing  standards  of  perform- 

ment  standards  for  ex-  establish  the  quantity  of  BODS  am- 

trolled  by  this  section,  which  may  be 
The  pretreatment  standards  under  sec-  discharged  by  a  new  point  source  subject 
tion  307(c)  of  the  Act  for  an  existing  to  the  provisions  of  this  subpart.  Ai^ 
source  within  the  canned  and  preserved  fruit  processing  plant  which  ccmtlnucmsly 
fruits  subcategory,  which  Is  a  user  of  a  or  Intermittently  discharges  process 
publicly  owned  treatment  works  (and  waste  water  during  the  procesi^g  seasfm 
which  would  be  a  new  source  subject  to  shall  me^  the  annual  avoage,  Tnuximiim 
secUon  306  of  the  Act.  if  it  were  to  dis-  thirty  day  average,  and  maximum  day 
charge  p^utants  to  the  navigable  wa-  BODS  llmltatlcms.  Fruit  processing  plants 
ters) .  shall  be  the  standard  set  forth  In  emploiring  l(mg  term  waste  stabilization, 
40  CFR  128,  except  that,  for  the  purpose  where  all  or  a  portion  of  the  process  waste 
of  this  section,  40  CFR  128.121,  128.122,  discharge  is  stored  for  the  entire 

too  son  anH  lofl  199  oiiaii  T’Ka  processlng  soason  and  released  at  a  con- 

128.132,  and  128.133  diall  not  wply.  The  tilled  rate  with  state  approval,  shall 

f(^owing  pretreatment  standard  estab-  meet  (mly  the  annual  average  BODS 
lishes  the  quantity  and  quality  of  pol-  '  limitations. 


Pretreatment 

standard 


.No  limitations. 


Fecal  collform. 


Fecal  conform. 
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BODf  aaoent  ' 


OommtdHy  (tratts) 


Ifailmamiot 

■ajrltey 


Anmikl  BTCfag* 
vakMiDrao  afdaUyTOlM 
tor  utiff* 

dkyt  ihaU  not  dtoeham  period 
•hnilnot 
ueood— 


Motrie  units  (kg/kke  of  inv  matMlri} 


Aprioots; 

Medium _ _ 

_  . 

Caneberries: 

Medium....... 

Large _ ' 

Cherries; 

Sweet: 

Medium _ 

Large _ 

Sour: 

Medhim _ 

Large . 

Brined; 

Medium _ 

Large . 

Oraiiberriee: 

Me^um . 

wifKi . 

Medhmi . 

„  I^rge . . . 

Orape  Wee: 
Canning 


Large - - 

Pressing: 

MedtuBi _ 

Largo _ 

Olives;  **  •— — — . 

kledinm _ 

„  Large .  .  . . 

Peaciiee: 

Canned; 

Medium 
Large... 

Frozen: 

Medium 
^  Large... 

Pears: 

Medium _ 

Large . 

Pickles: 

Fresh  pack: 

M^um 
Large... 

Process  pack 
Medium 
Large... 

Siilt  stWon: 

Medium. 

Large... 

Pineapples: 

Me^Uum.... 

Large . . 

Phuns; 

Medium _ 

Large . 

Raisins: 

Medium _ 

’  Large . 

Strawberries: 

Medium _ 

Large . 

Tomatoes: 

Peeled: 

Medium. 

Large.... 

Products; 

Medium. 

Large.... 


EngMsh  units  (Ib/l.OOOIb  of  nw 


Apricots: 

Medium . . 

^  Large . . . - . 

Caneberries:  * . 

Medium _ _ 

Large . . . . . . 

Cherries:  *  ”■* 

Sweet: 

Medium... . 

Large . I  * . 

Sour:  . . 

Medium _ _ 

Large...,..!"" 

-  Brined:  — - 

Medium _ 

^  Large .  . 

Cranberries:  * - - 

Medium . . 

Large . !. . 


8 


o.vn 

am 

a  619 
aen 

0800 

0800 

am 

am 

ai87 

am 

0068 

0068 

agTo 

aa7o 

a2S7 

a2S7 

0121 

om 

am 

a  867 

a6(2 

a642 

0261 
0  261 

a87i 
a  671 

a  870 
a  876 

0229 

0229 

a  617 
a6Kr 

a880 

a88e 

0165 

0166 

asss 

a589 

a846 
a  346 

0208 

0208 

a4«9 

a4«9 

a  801 
a  801 

0140 

0140 

aoes 

aoes 

a066 

aoeo 

am 

0007 

Lm 

L828 

1.154 

1. 164 

0  549 
06» 

asos 

asoe 

a  510 
a  510 

0244 

0244 

am 

am 

a  257 
a  257 

0141 

0141 

0.681 
a  581 

aS78 

0.373 

0196 

0196 

a680 

aaso 

a362 

a362 

0150 

0169 

a508 

aeoe 

a823 

0323 

c> 

0168 

0168 

P) 

a880 

a880 

P) 

0654 

0664 

P) 

0287 

0  267 

a2sa 

a238 

0146 

0146 

0068 

0066 

a  166 
a  166 

0109 

a  100 

0086 

0066 

aeae 

aeae 

0880 

0880 

0180 

0180 

aS76 
a  876 

0.236 

0286 

0108 

OKS 

a  281 
a  281 

0176 

0176 

0078 
-  0075 

am 

am 

0610 

0  619 

0800 

0800 

0  217 

0217 

om 

om 

0088 

0008 

0870 

0870 

0287 

0287 

0121 

0121 

0.887 

0787 

0542 

0648 

0261 

0261 

0671 

0871 

0876 

0876 

0229 

0229 

0817 

0617 

0880 

0880 

0165 

0166 

8 

I 

>•' 

,  1»75 
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PROPOSED  RULES 


Ayerage  of  dallj  Annual  aveng* 
ralDM  (or  30  of  dally  vataua 

Maxlmuin  tor  oooMcutlve  tor  entlra 
any  1  day  days  shall  not  discharge  psriod 
exceed—  shall  not 

exoeed— 


Dried  fruit: 
Medium. 
Large... 


Grape  jttlw 
Canning: 
Medium. 


a(89 

aoeo 


Olives; 


Medium. 


Peaches: 

Canned; 


Medium.. 


Frosen; 


Medium. 


a373 

a373 


Pickles: 


Fresh  pack: 
Mwllnni 

Large _ 

Process  peek: 
Medium.. 
Large.... 
Salt  staUon; 
Medium.. 


a323 

a  323 


Pineapples: 


Medium. 


asst 

aSM 


a257 
a  257 


Plums; 


Medlam. 


a233 

a233 


Balslns; 


Medium. 


Straw  bMiles: 


Medium. 


0.596 
a  528 


Tomatoes; 

Peeled; 

Medium. 

Large... 

Products: 


a286 

a236 


Medium. 


a  281 
a281 


a075 

a  076 


>  No  discharge. 

(b)  The  following  standards  of  per-  maximum  thirty  day  average,  and  max- 
formance  establish  the  quantity  of  TSS  imum  day  TSS  limitations.  Fruit  proc- 
oontrolled  by  tills  section,  which  may  be  esslng  plants  employing  long  term  waste 
discharged  by  a  new  point  source  sub-  stabillzaUon,  where  all  or  a  portion  of 
Ject  to  the  provision  of  this  subpart.  Any  the  process  waste  water  discharge  Is 
fruit  processing  plant  which  contlnu-  stored  for  the  entire  processing  season 
ously  or  Intermittently  discharges  proc-  and  discharged  at  a  controlled  rate  with 
ess  waste  water  during  the  processing  state  approval,  shall  meet  only  the  an- 
season  shall  meet  the  annual  average,  nual  average  TSS  limitations. 


T88  elDuent  Umltetions 


Average  of  daily  Annual  average 
values  for  30  of  daily  valuea 
consecutive  for  eMire 

day*  eball  not  discharge  period 
exoeed—  shall  not 


Omuoadity  (fruity 


(kgfkkg  of  raw  material) 


LOSS 

aon 


am 
a  217 


Sweat; 


aTSS 

asTO 


Brined: 


a  974 
a  370 
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I 


Averse  of  dally  Annual  average 
values  for  30  of  daily  values 

•onaecutive  for  entire 

days  shall  not  discharge  period 
exceed—  riiall  not 

exceed — 


Cranberries: 

Medium.... 

Large . 

Dried  fruit: 

Medium _ 

Large . 

Qrape  juice: 
Canning: 
Medium 
Large... 
Pressing: 
Memum. 
Large... 

Olives: 


Medium. 


Large _ 

Peaches: 

Canned: 

Medium. 

Large... 

Froren: 


0.509 

a244 


Medium 


L^e.... 

Pears: 

Medium . 

Large . 

Pickles: 

Fresh  Pack: 
Medium. 
Large.... 
Process  pack: 
Medium. 
Large.... 
Salt  station: 
Medium. 
Large.... 
Pineapples: 

Medium . 

Large.. . 

Plums: 

Medium . 

„  Large . 

Raisins: 

Medium . 

Large . 

Strawb^ries: 


Medium. 


EngUah  unite  (lbA>M6  lb  of  law  material) 


Aprioate: 

Medium. 

I«rge... 

Oaneberries: 


Medium 


Cherriee: 

Sweet: 


Medium. 


afOO 

a287 


Medium. 


a  962 
a643 


Brined: 


Me^um. 


a  974 
a  376 


a^ 

a229 


Medium. 


a  618 

a330 


Dried  Mt: 


Me^um. 


a  701 
a346 


a  918 

aido 


a297 
a  140 


a866 

aoa? 


Olves: 


M^um. 


Canned: 


Medium. 


Frozen: 


MeAum. 


a  274 
aMl 
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PROPOSH)  RULES 


AvarafvofdaQy  Anniul  aTcrage 
aatuM  tor  M  o(  daily  rahMa 

OominodUj (IraM^  Mastmamtoc  eooaaeatlra  lor  entire 

My  I  day  day*  dlaeha^e  period 

asoeed— 


P^ears: 

Medhiau . 

Larte . 

Plekles: 

Freah  peak: 

M^noa.. 

Large. 

Procaas  pack: 

Medliun... _ 

_  Large . . 

'  Balt  station; 

Medium _ 

Large . 

Pineapplaa: 

Medium.. .......... 

Large . . 

Plums:. 

Medloin _ ... _ 

Large . . 

Raisins: 

Medium. _ _ 

Large _ 

Btrswbmea: 

Medium _ _ _ 

Large _ 

Tomatoes: 

Peeled; 

Medium. 

Large _ 

Products: 

Medium _ .... 

Lar^ . . 


t  No  dlaoharge. 


Lsn 

am 

am 

asn 

am 

a  166 

tore 

am 

as4s 

asso 

am 

aise 

Loa 

a  SIS 

assi 

am 

asa 

aiM 

(9 

O 

W 

(•) 

LSM 

aoor 

am 

am 

asM 

am 

a437 

am 

a  142 

am 

a  146 

aooe 

am 

am 

aia 

aitf 

a  106 

acm 

a096 

0.S1S 

asa 

asm 

asM 

aiso 

am 

am 

a2S0 

am 

aae 

a  106 

o.n4 

aS4T 

ai«7 

am 

a  ITS 

aoTS 

(c)  The  followiiig  standards  of  per¬ 
formance  es^dibllsh  the  quality  of  pH  and 
quantity  of  fecal  coliforms  controlled  by 
this  section,  which  may  be  discharged 
by  a  “medium”  or  “large”  new  point 
source  subject  to  the  provisions  of  this 
subpart. 

Effluent  Effluent 

efuaracterietio  Umttations 

pH _  At  aU  times  within 

the  range  6.0  to  0.5. 

Fecal  ooUf  OTBi _  MPN  shall  not  exceed 

400  counts  per  100  mL 

§  407.66  Pretreatanent  standards  for 

new  sources. 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  a  new  source 
within  the  canned  and  preserved  fruits 
subcategory,  which  Is  a  oser  of  a  publicly 
owned  treatment  works  (and  which 
would  be  a  new  source  subject  to  section 
306  of  the  Act,  if  it  were  to  discharge 
pollutants  to  the  navigable  waters) , 
shall  be  the  standard  set  forth  in  40  CFR 
128,  except  that,  for  the  purpose  of  this 
section.  40  CTTl  128.121,  128.122,  128.132. 
and  128.133  shall  not  apply.  The  follow¬ 
ing  pretreatment  standa^  establishes 
the  quantity  and  quality  of  pollutcmts 
or  pollutant  properties  controlled  1^  this 
section  which  may  be  discharged  to  a 
publicly  owned  treatment  works  by  a  new 
point  source  subject  to  the  provisions 
of  this  subpart. 


Pollutant  or  poUutant  Pretreatment 

propertp  etandard 

BODS -  Mo  Umltatioxta 

T8S -  Do. 

pH -  Do. 

PmsI  eollfono _  Do. 


Subpart  G — Canned  and  Preserved 
Vegetables  Subcategory 

§  407.72  Effluent  limitations  guidelines 
representing  the  degree  of  effluent 
reduction  attainaUe  by  the  applica* 
tion  of  the  best  practicable  control 
technology  currently  available. 

In  establishing  the  limitations  set  forth 
in  this  section,  EPA  took  into  account  all 
information  it  was  able  to  collect,  develop 
and  solicit  with  respect  to  factors  (such 
as  age  and  size  of  idant,  raw  materials, 
manufacturing  processes,  products  pro¬ 
duced,  treatmmt  technology  available, 
energy  requirements  and  costs)  which 
can  affect  the  industry  subcategoiizatlon 
and  efQuent  levels  established.  It  is,  how¬ 
ever.  possible  that  data  which  would 
affect  these  limitations  have  not  been 
available  and.  as  a  result,  these  limita¬ 
tions  should  be  adjusted  for  certain 
plants  in  this  Industry.  An  Individual  dis¬ 
charger  or  other  liiterested  person  may 
submit  evidence  to  the  Regional  Admin¬ 
istrator  (or  to  the  State,  If  the  State  has 
the  authority  to  Issue  NFDES  permits) 
that  factors  relating  to  the  equipment  or 
facilities  Involved,  the  process  applied,  or 
other  such  factors  related  to  such  dis¬ 
charger  are  fundamentally  different 
from  the  factors  considered  in  the  estab¬ 
lishment  of  the  guidelines.  On  the  basis 
of  such  evidence  or  other  available  in¬ 
formation.  the  Regional  Administrator 
(or  the  State)  will  make  a  wrlttoi  find¬ 
ing  that  such  factors  are  or  are  not 
fundamentally  different  for  that  facility 
compared  to  those  epeclfied  in  the  De¬ 
velopment  Document.  If  such  funda¬ 
mentally  different  factors  are  found  to 
exist,  the  Regional  Administrator  or  the 
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State  shall  establish  for  the  discharger 
effluent  limitations  In  the  NPDES  per¬ 
mit  either  more  or  less  stringent  than 
the  limitations  established  herein,  to  the 
extent  dictated  by  such  fimdamentally 
different  factors.  Such  limitations  must 
be  Improved  by  the  Administrator  of  the 
Environmental  Protection  Agency.  The 
Administrator  may  awrove  or  dis¬ 
approve  such  limitations,  specify  other 
limitations,  or  initiate  proceedings  to  re¬ 
vise  these  regulations. 

(a)  The  following  limitations  estab¬ 
lish  the  qiiantity  of  BODS  controlled  by 
this  section,  which  may  be  discharged 
by  a  “medium”  exLsting  point  source  sub¬ 
ject  to  ^e  provisions  of  this  subpart 
after  application  of  the  best  practicable 
control  technology  currently  available. 


Any  vegetable  processing  plant  which 
continuously  or  intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  annual  aver¬ 
age,  maximum  thirty  day  average,  and 
maximum  day  BODS  limitations.  Vegeta¬ 
ble  processing  plants  emplo3dng  long 
term  waste  stabilization,  where  all  or  a 
portion  (ff  the  process  waste  water  dis¬ 
charge  is  stored  for  the  entire  processing 
season  and  rdeased  at  a  controUed  rate 
with  state  approval,  shall  meet  only  the 
annual  average  BODS  limitations.  Efflu¬ 
ent  limitations  for  the  cauliflower  sub- 
category  are  based  upon  pounds  (lb)  or 
kilograms  (kg)  of  pollutant  per  1000 
pounds  (lb)  or  kilograms  (kkg)  of  flnal 
product. 


BODf  effluent  limitations 


Average  of  daily  Annual  average 
values  for  SO  of  dally  values 

Commodity  (veeetabivs)  Maximum  for  eonsecntlve  for  entire 

any  1  day  days  shall  not  discharge  pwiod 
exceed—  ■haU  not 

exceed— 


Metric  units  Org/kkg  of  raw  material) 


Asparagus . . 

Beets . . 

Brooeoli . 

Bruaeels  sprouts _ 

Carrots... _ _ 

CanBilbwer....' . 

Com: 

Canned . . 

Frosen . . 

Dehydrated  onion/gaiiie. 
Dehydrated  vegetables. . 

Dry  Deans . . 

Lima  beans . 

Mushrooms . 

tlnions  (canned) . 

Teas: 

Caimed . . 

yaoten . . . 

Pimentos . . 

Sauerkraut: 

Gaaning _ 

Cutting . . 

Snap  beans; 

Caimed . 

Fioeen . . 

Spinach: 

Canned . . 

Froeen _ 

Squash _ _ _ 

Sweet  potato _ 

White  potato  (eannedO... 


ass 

au 

as4 

a  SI 

a64 

aiB 

3.61 

2.34 

L47 

1.25 

asi 

a5i 

L73 

1.14 

a7« 

Lse 

L28 

an 

a  70 

a46 

aS2 

LS9 

L24 

ass 

Z40 

L55 

a98 

2.91 

L88 

L19 

2.46 

1.00 

L06 

A64 

2.36 

L52 

2.99 

1.94 

LM 

3.n 

2.07 

1.K 

174 

1.79 

LIS 

2.03 

L83 

'  ass 

aw 

158 

LW 

0.49 

as2 

'aai 

ao7 

ao4 

aoB 

1.16 

aTs 

a47 

2.12 

LS7 

an 

ao2 

1.96 

L2S 

L77 

L14 

an 

a86 

a67 

a4o 

aTs 

ass 

a40 

L30 

aM 

aoo 

Engllah  units  (lb/1,000  Ib  e(  raw  material) 


Asparagus . 

Beets . . 

Broeoidi . . 

Brussels  sprouts . 

Carrots . 

Cauliflower . . 

Com: 

Canned . . . 

Froien.. . . 

Dehydrated  onion/gariie. 
Dehydrated  vegetables. . 

Dry  beans . . 

Lima  beans . . 

Mushrooms . 

Onions  (canned) . 

Peas: 

Canned . 

Frosen.. _ _ 

Pimentos . . 

Sauerkraut: 

Canning . . 

Cutting . . 

Snap  beans; 

Canned . . . 

Froxen . . . 

Spinach: 

Caimed . 

Froien.. . . . 

Squash . 

Sweet  potato _ _ _ 

White  potato  {exiuMd)... 


ass 

aw 

184 

asi 

aM 

IM 

aei 

184 

L47 

L25 

181 

161 

1.73 

L14 

178 

1.98 

L28 

181 

aTo 

146 

182 

1.89 

L34 

188 

2.40 

L66 

198 

191 

1.88 

LIO 

146 

L60 

L06 

AM 

IM 

L62 

190 

L94 

L04 

8.17 

107 

LS5 

174 

L79 

L18 

103 

L8S 

IH 

1«7 

IH 

LW 

0.49 

182 

181 

ao7 

104 

108 

l.lfl 

175 

.  147 

iia 

L87 

188 

102 

1.96 

L28 

L77 

LM 

172 

aM 

167 

140 

178 

168 

140 

LM 

IM 

IW 

49249 
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(b)  The  following  limitations  estab¬ 
lish  the  quantity  of  TSS  controlled  by  the 
section,  which  may  be  discharged  by  a 
'‘medium”  existing  point  source  subject 
to  the  proTislons  of  this  subpart  after 
application  of  the  best  practicable  con¬ 
trol  technology  currently  available.  Any 
vegetable  processing  plant  which  con¬ 
tinuously  or  intermittently  discharges 
process  waste  water  during  the  proc¬ 
essing  season  shall  meet  the  annual  aver¬ 
age,  maximum  thirty  day  average,  and 
m'aximiun  day  TSS  limitations.  Vegeta¬ 


ble  processing  plants  employing  long 
term  waste  stabilization,  where  all  or  a 
portion  the  process  waste  water  dis¬ 
charge  is  stored  for  the  entire  processing 
season  and  released  at  a  controlled  rate 
with  state  approval,  shall  meet  (xUy  the 
annual  average  TSS  limitations.  Effluent 
limitations  for  the  cauliflower  sub¬ 
category  are  based  upon  pounds  (lb)  of 
kilograms  (kg)  of  pollutant  per  1000 
pounds  (lb)  or  kilograms  (kkg)  of  final 
product. 


TSS  ofBaent  limitations 

Average  of  daily  Annnal  average 
values  for  30  of  daily  values 

Commodity  (vegetables)  Maximum  lor  oonseoutive  lor  entire 

any  1  day  days  shall  not  discharge  perled 
exceed—  sbaU  not 

exceed— 


Asparagus . . . 

Beets . 

Broccoli . 

Brussels  sprouts.-. . . 

Carrots . . 

Cauliflower . 

Com: 

Canned . 

Froxen.. . 

Dehydrated  onion/garlic 
Dehydrated  vegetables. 

Dry  beans _ 

Lima  beans _ _ 

Mushrooms . 

Onions  (canned) . 

Peas: 

Canned . 

Froxen . . 

Pimentos . 

Sauerkmut: 

Canning . 

Cutting.. . 

Snap  beans; 

Canned . 

Froeen . 

Spinach: 

Canned.: . . 

Froxen.. . . 

Squash . 

Sweet  potato . 

White  potato  (canned).. 


1.26 

0.85 

0.73 

1.55 

1.27 

0.74 

5.37 

3.65 

3.12 

1.85 

1.26 

1.08 

2.91 

2.19 

1.53 

2.93 

1.99 

1.70 

1.28 

1.03 

0.63 

3.16 

2.37 

1.07 

3.56 

2.42 

2.07 

4.32 

2.93 

2.51 

3.92 

2.83 

2.15 

5.64 

a99 

3.17 

4.69 

3.21 

•  2.59 

5.09 

3.71 

2.78 

4.44 

3.26 

2.40 

3.33 

2.47 

1.79 

6.35 

4.62 

3.47 

0.78 

as7 

0.43 

0.12 

a  10 

0.06 

1.73 

1.17 

''  1.00 

3.25 

2.27 

1.84 

4.49 

3.05 

2.60 

2.62 

1.78 

1.52 

1.5T 

1.25 

0.78 

1.67 

1.48 

a  74 

2.39 

1.93 

1.18 

English  units  (lb/1,000  lb  ot  raw  material) 


Asparagus . . 

Beets . 

Broccoli . . 

Brussels  sprouts _ 

Carrots . . 

Cauliflower... . 

Corn: 

Canned . . 

Froxen.. . . 

Dehydrated  onion/^Uc 
Dehydrated  vegetables. 

Dry  beans . 

Lima  beans.. . . 

Mushrooms: . 

Onions  (canned) . 

Peas; 

Canned . . 

Froxen _ 

Pimentos . 

Sauerkraut: 

Canning . 

CUtUBg . . . 

Snap  beans: 

Canned. . 

Froxen . . 

Spinach; 

Canned . . 

Froxen _ _ _ 

Squash . . . 

Sweet  potato . 

White  potato  (canned).. 


1.26 

a85 

0.73 

1.55 

1.27 

0.74 

5.37 

3.65 

3.12 

1.85 

1.26 

1.08 

2.91 

2.19 

1.53 

2.93 

1.99 

1.70 

1.'28 

1.08 

0.63 

3.16 

2.37 

'1.67 

3.56 

2.42 

2.07 

4.32 

2.93 

2.51 

3.92 

2.83 

2.15 

5.64 

3.99 

3.17 

4.59 

3.21 

2.59 

5.09 

3.71 

2.78 

4.44 

3.26 

2.40 

3.33 

2.47 

1.79 

6.35 

4.62 

3.47 

a78 

0.57 

0.43 

0.12 

a  10 

0.06 

1.73 

L17 

1.00 

3.25 

2.27 

1.84 

4.49 

3.05 

2.60 

2.62 

1.78 

1.52 

1.57 

LS5 

078 

1.67 

1.48 

074 

2.39 

Ltl 

LU 
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(c)  The  following  limitations  establish 
the  quality  of  pH  controlled  by  this  sec¬ 
tion.  which  may  be  discharged  by  a 
“medium”  existi:^  point  source  subject 
to  tile  provisions  of  this  subpart  after 
application  of  the  bdst  practicable  con¬ 
trol  technology  currently  available. 

Effluent  Effluent 

characteristic  limitations 

pH -  At  all  times  within  the 

range  6.0  to  9£. 

§  407.73  Effluent  Imitations  gniddines 
representing  the  degree  od  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  best  availaUe  technology 
economicaDy  achievable. 

The  following  efBuent  limitations  es¬ 
tablish  the  quantity  of  BODS  controlled 
by  this  section,  which  may  be  discharged 
by  an  existing  point  source  subject  to  the 


provisions  of  this  subpart  after  applica¬ 
tion  of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  vegetable 
processing  plant  which  continuously  or 
intermittently  pj-neeca  waste 

water  during  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  muTiTmwp  day 
BODS  limitations.  Vegetable  processing 
idants  ^plo3dng  long  t^m  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  eeuaon 
and  released  at  a  controlled  rate  with 
state  approval,  slud)  meet  (mly  the  an¬ 
nual  average  BODS  lirnttatinTm  Effluent 
limitations  for  the  cauliflower  subcate¬ 
gory  are  based  upon  pounds  (lb)  or  kilo¬ 
grams  (kg)  of  pollutant  per  1000  pounds 
(lb)  or  kilograms  (kkg)  of  final  product. 


CominodUy  (vegetables) 


BOD5  eflhieBt  Umltotioiis 


_  Avetaee  of  dsQy  Annnsl  svwwe 

„  .  vahMBforSO  ofds^'  ‘ 

Msiimnin  for  euueantlve  for  i 

any  1  day  days  ihall  not  dia 

exesed— 


period 


MeMo  nntts  guAkt  Q(m.w  material) 


AipawwoBt 
Idffge _ 


Modtom... . 

Lam . 

Broooolf: 

Ifodlam . 

Lam . 

Bniaeels  sprouts: 

Madlnm.. . 

Large. . 

Carrots: 

bfedium _ _ 

large . 

Cauliflower: 

Madiuin . 

large . 

Com: 

Canned; 

Medhun.... 

Lam _ 

Frozen: 

Medinm.... 


Large. 
Dehydrated  onfon/garile: 

Idadtnm . . 

Large. . 

Dehydrated  vegetablea: 

Itodlam _ _ 

Large . . 

Dry  bew: 

Medlam _ 

Lam . 

lima  beans: 

liedium _ _ _ 

Lam . 

Mushrooms: 

Medlam _ 


Medium.. 

„  Large. . 

Peas; 

Canned; 

Medium. 

Lam.... 

Froien; 

Medinm. 

Large.... 

Pimentos: 

Medium _ 

Lam . 

Baaerkraut; 


Dum. 

Lam-.. 

Catting: 

Medinm. 

Lam-.. 

Snapbeans: 

Canned; 

Medium. 

Lam-.. 

Frozen; 
Medinm. 
Lam— - 


also 

IKS 

loni 

aaso 

a  103 

1464 

hm 

1250 

iia 

aS76 

1250 

lUB 

1.09 

1.020 

1431 

L639 

LOES 

1481 

1.057 

1.027 

1420 

Lfl57 

L0Z7 

1420 

a  810 

1518 

19M 

0.810 

1618 

12M 

2.350 

1.460 

1607 

Z36e 

L400 

1607 

a  179 

1118 

1472  ' 

a  179 

1118 

1408 

0l893 

1663 

12a 

a893 

16a 

isn 

a»<7 

1602 

1381 

aot7 

1692 

13a 

1.466 

1915 

1400 

L466 

1016 

1400 

L19S 

1747 

1382 

Lin 

1747 

1382 

L467  • 

1000 

1805 

L467 

1000 

1896 

LOOO 

1427 

1380 

LOOO 

1027 

1280 

LI07 

1891 

1440 

LW7 

1801 

1440 

LOB 

1664 

1830 

La22 

1654 

1380 

a887 

1642 

1357 

A857 

1642 

1367 

100* 

L361 

ino 

100* 

L2S1 

.  1888 

a226 

1148 

1871 

1225 

1148 

1071 

a027 

1017 

ion 

a037 

1417 

1000 

1701 

1468 

13M 

1701 

.  1492 

isa 

LOOO 

1487 

1004 

LON 

1487 

ION 

4S251 
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8pto«h.  - — — “«»*r 

Oaoaad:  - - —  ®»oe«4— 

Metfnai.— __  _ 

»..  - _ _ 

nx>M;  “—*■•»*■— .*..■,„  . - — i-=  n  as, 

.^ssr--— ««»  jg  «a. 

“TSSSto.^  ■•«;  a«s 

. - ^  ft6«  ®-272 

®*»55Mat«K  ••■ '— --“'-‘—M. . - -  a  272 

- S!S 

. i,  ^  a  261  ®188 

■ - ^=====~:e^  sis  :: 

- - - - - 

Medium  ,  •  ~~~~~~~~~ 

_  Large.  . . . 

Beets;  . -^i.... — .....^4.  ■”  _  „  ^ 

Medium...:.,  ,  „  .  0.1(3 

_  I^e .  . . ,  ®-280  jj  ™  0.070 

Brooooll:  - - - .....H. - ^»— ....  “*  a070 

_■  I-aise. _ . •■^*-‘•-•-..1.^.;  ®  0.260 

®™®^,»Pronts: . - -  1  639  ®-*®» 

o.*” . SS 

.  '.g  4^ 

®*Oliflower;  . . '— _  .  a42o 

Medium.......  _  . . .  (k518 

. Z  a  618  ^386 

. . !-....>. _ "  a  286 

Canned;  **--•• -  L4eo 

Medium...  1.460 

_  - _  ft 697 

”»*en;  _ _ _ _ _ _ _  n 

M®<Jlnm .  ^  • - -  a  179  ft  H8  n 

Medium.......*"^-  - - .  nSa  ft  688 

- - -— -i-i-:.....  0.563  ft262 

- - -'--’--"ZZZZZZZZZ - : — 1.000 

pJSfc:::: . . .  "  *•““  0.280 

Medium  _ _  o'ssi  0.449 

_  *'»rs»-..ZZZZZ . . . . 

Jvnwen:  . .  - . .  ,  n^, 

Metfum.  0.654 

4  W™.Z . ‘  “2  o  Sm  ft*39 

fU.j'yg®- .  - ...  ■•*37  0,257 

. .  • . .  2  mu  ft  *87 

Owmlim;  . .  ;’5®J  1.261 

Me&m .  --  1.351  ft586 

„  T'IMWl,..  . — 0.586 

Cutting;  — ......  *  *•*• — . —  A 

J^tim...  --  .  0^  0.143 

.  On,- K.®****. .  * - -'■---...si. _  0.1tt  ft  071 

Medium  _  '  ^  0. 017  0. 009 

l«««a — ZZZ . .  .  ftft» 

notam  . . .  . . 

Medium......  •’'■ .  0  m  0.492  .  _ 

- -  ™  •.«  JSJ 

«»»..  '  S:SS 

_  J-arge .  . . .  0.294 

*TO*eu:  .  . .  A  as* 

Medium .  .  .  0^  0.532 

o _ _  I<etge .  . . .  ““  0.632  0-281 

Squash;  . . . .  . . . .  ,  ^  ^  0.281 

-Wue. . .  *’0*7  0.6S  0.272 

. .  0  251  0.272 

- -  SIS 

. .  sgj  •  Zr 

0.386  ft**® 

“•*»  O^IS  0.177 
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RULES  AND  REGULATIONS 


(b)  The  following  limitations  establish 
the  quantity  of  T8S  controlled  by  this 
section,  which  may  be  discharged  by  any 
existing  point  source  subject  to  the  pro¬ 
visions  -of  this  subpart  after  application 
of  the  best  available  technol(«y  eco- 
nmnically  achievable.  Any  vegetable 
processing  plant  which  continuously  or 
intermittently  discharges  process  waste 
water  during  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 


TSS  limitations.  Vegetable  processing 
plants  employing  long  term  waste  sta¬ 
bilization,  where  all  or  a  portion  of  the 
process  waste  water  dlsciiarge  is  stored 
for  the  entire  processing  season  and  re¬ 
leased  at  a  controlled  rate  with  state  ap¬ 
proval,  shall  meet  only  the  annual  aver¬ 
age  TIK  limitatl<ms.  EfiSuent  limitations 
for  the  cauliflower  subcategory  are  based 
upon  poxmds  (lb)  or  kilograms  (kg)  of 
pollutant  per  1000  pounds  (lb)  or  kilo¬ 
grams  (kkg)  of  flnal  product. 


Commodity  (vegetables) 


TSS  efflaent  limitations 


Average  of  daily  Annnal  average 
valoee  for  80  of  daily  vatnes 

Maximum  for  oonseentive  (or  entire 
any  1  day  days  shall  not  discharge  period 
exceed—  shaD  net 


eaeeed— 


Metrie  units  (kg/kkg  of  raw  material) 


Asperagos: 

Meoiam . . . . . 

Inege . . . 

Beete: 

Medimn . . . . . . . *... 

tiOlWF . . . . . 

Breeeeir- 

Medhsm . . . . . . 

Large _ _ _ _ _ _ _ _ 

Bmssele  spronts; 

Medium . . . . . . . . 

Large.„ . . 

Carrels: 

Metfnm . . . . . 

Large . . . . . . . .... 

OenHflower: 

Medium... . ». 

Large . . "I. I 

Coni: 

Canned: 

Medium _  ..  ....  . 

Large . I _ I.I" 

Froien: 

Medium . . . . . . . . . . 

Large . . . . . . . 

Dehydrated  onion^^lic: 

Medium _ _ _ _ _ _ 

Large . . . . 

.  Dehydmed  vegetablee: 

Medium . . . . . . ....... _ _ _ 

I,arge . I 

Dry  beans:  "*  . 

Medium _ _ _ _ _ 

Large. . 

lima  beans: 

Medium _ ...... _ 

Large . 

Mushrooms: 

Medium . . . . . . . . . 

Large . . . . . . . . . , 

Onions  (canned) : 

Medium. . . . . 

Large. . . . 


Canned: 

Medium. 

Large.... 

Frosen: 

Medium. 

Large.... 

Pimentoe: 

Medium _ 

Large - 

Sauerkraut: 
Canning: 
M^nm. 
Large.... 
CilttiD^ 
Medium. 
Large.... 
Snap  beans: 
Canned: 
Medinm. 


. . 

Fro£Gn: 

Medium . 

Large . 

Spinach: 

Canned; 

Medinm. . 

Large . 

Frosen: 

Medinm . 

— 

Large. . 

Squash; 

Medinm . 

Large. . 

a.  SOS 

9  210 

9168 

AS80 

9163 

9070 

a  810 

9  719 

9  261 

asTs 

9250 

9M)8 

ASW 

L887 

9966 

1.M9 

1.090 

9481 

2.948 

Lsoe 

9668 

tew 

Ltt27 

9420 

LOSS 

1.018 

9686 

a  810 

9818 

9266 

Am 

1.852 

L867 

asse 

1.460 

9667 

a4is 

9205 

9132 

a  179 

9118 

9072 

1.719 

9928 

0.665 

ases 

9563 

9262 

1.7Sg 

0.874 

9670 

a  947 

9592 

9261 

2.705 

1.831 

asn 

L465 

9915 

9400 

2.228 

1.126 

9722 

1.198 

9747 

9882 

2.061 

1.808 

9869 

L4Sf7 

9900 

9805 

L872 

9060 

.  0.606 

LOGO 

9627 

0.280 

2.838 

1.602 

0.911 

L8B7 

9891 

9440 

2.111 

1.808 

9678 

L0S2 

9664 

9880 

L070 

9626 

9686 

assT 

9642 

9267 

S.8M 

2.004 

L2S6 

Z004 

L251 

9686 

A460 

9268 

9146 

9236 

91« 

9071 

aOGT 

9087 

9018 

aoar 

9017 

9000 

L428 

9660 

9488 

am 

96B3  , 

9908 

LOM 

am 

980 

L0I6 

9OT 

93M 

L507 

9760 

9608 

aais 

9683 

99U 

L8n 

9877 

9800 

LOT 

9646 

9373 

9806 

9287 

9183 

aau 

9160 

9666 
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PROPOSED  RULES 


Ownmodttr  CraftUblM) 


Maximtun  for 
aay  1  day 


Average  of  dally  Annual  average 
valuee  (or  90  of  daily  values 


consecutive 
days  shall  not 
exceed— 


for  entire 
discharge  period 
shall  not 
exceed— 


Sweet  potato: 

Medium _ _ _ 

Large . 

White  potato  (canned): 

Medium _ 

Large . . . 


English  units  (lb/1,000  lb  of  taw  material) 


V 


Asparagus: 

Medium _ _ _ 

Large . . ..—”111''” . 

Beets:  " 

Medium . . . . . 

Large . . . 

Broccoli:  . .  * 

Medium _ 

Large . IIH"*" 

Brussels  sprouts:  *"*  — — 

Medium _ _ _ _ 

Large . — _ lllll” . 

Carrots: 

Medium... _ ..... _ 

Large . -1  . 

Cauliflower:  -  — 

Medium _ _ _ ...... 

Large _ _ 1, 

Ctwn:  . 

Canned: 

Medium _ ...........  _ 

Large . I..!"” 

Frosen:  " 

Medium.  .... _ .......... 

Large . .......1— lllll"””'"* 

Dehydrated  ooioo/garltc:  ”  *  *  * 

Medium _ ..... _ _ _ 

Large . . 1” 

Dehydrated  vegetables:  . . . 

Medium _ _ 

Large . ”  . . 

Dry  beans:  . . 

Medium _ 

Large _ _ "”1 

Ltana  beans:  . . . . 

Medium _ _ _ _ 

Large . ”1” . 

Mushrooms:  . 

Medium _ _ _ _  _ 

Large . l.llllllllllllll.. . 

Onions  (canned):  . . 

Medium _ _ 

Large . . .  . 

Peas:  . 

Catmed; 

Medium. ..a _ 

„  Large . . llllllllllllllllll'" 

Frozen: 

Medium _ _ _ 

„  Large . 111111 111””””" 

Pimentos: 

Medium............. 

„  Large . lllllllllllllir'l . ' 

Sauerkraut: 

Canning: 

Medium........... _ ........ 

Large . lllll” . 

Cutting:  '*■  *■ 

Medium..... _ 

Large . 1”  . 

Snap  beans:  . 

Canned: 

Medium . . . 

Large . . llllllllllllll”; 

Protent  * 

Medium _ 

L<arge . ”'1' . 

Spinach:  ’ 

Canned: 

Medium _ _ _ _ 

Large. . . . . . 1111””111"1 . 

Frosen:  *  ‘ 

Medium . . ..i... _ 

Large _ _ 1.1 . . . 

Squash: 

Medium _ 

Large . . . 

Sweet  potato: 

M^um _ _ _ _ _ ... 

Large . 1111111111111 . 

White  potato  (canned): 

Medium............... _ — 

Large . . . 1_  . . — 


1.013 

0.856 

a320 

0.384 

0.261 

ai86 

a  081 

a796 

a  310 

a386 

a260 

a  177 

0.502 

0.210 

0163 

a280 

a  163 

0070 

0.919 

a  719 

0291 

a  375 

a260 

0103 

2.066 

1.387 

0963 

1.689 

L020 

0431 

2.943 

1.309 

0.958 

L667 

1.027 

0420 

L665 

L018 

0.535 

a  810 

a  518 

0266 

4.174 

1.852 

L367 

2.356 

L460 

0507 

0.413 

0.205 

0132 

a  179 

a  118 

0072 

1.719 

0.928 

0.556 

a893 

aS63 

0862 

1.756 

0.874 

0570 

a94T 

a603 

0861 

2.705 

1.331 

0.877 

L466 

a  915 

0400 

2.228 

1.126 

0.722 

1.198 

a  747 

0.332 

2.681 

1.306 

0869 

1.467 

aooe 

0395 

1.872 

0.9S0 

0.906 

1.006 

a  627 

0280 

2.833 

1.692 

0911 

1.397 

a  891 

0449 

2.111 

1.303 

0678 

1.022 

a6S4 

0339 

1.670 

a925 

0.639 

a  857 

a643 

0267 

3.836 

Z094 

1.239 

2.004 

L251 

0586 

0.450 

6.263 

0145 

a226 

a  143 

0071 

aos7 

ao37 

0018 

a027 

a  017 

oooe 

1.42S 

0.660 

0408 

a791 

a  498 

0206 

1.980 

ag89 

0642 

1.066 

a667 

0294 

1.587 

0.760 

0508 

a852 

aS32 

0231 

1.876 

a  877 

0609 

1.037 

a646 

0  272 

aso6 

0.297 

0162 

a  251 

a  166 

0079 

1.013 

0.856 

0320 

a384 

0  261 

0186 

a  981 

0790 

0  31B 

asss 

0260 

0177 

r 
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(c)  The  following  Uodtatloiu  establish  may  be  discharged  to  a  publicly  owned 
the  quality  of  pH  contrd^  by  this  sae-  treatment  works  by  any  existing  point 
tion.  which  may  be  dlscbarged  by  a  source  subject  to  the  provisions  of  this 
“medium”  or  "large”  existing  point  subpart, 
source  subject  to  the  provisions  of  this 
8ulH>art  after  application  of  the  best 
available  control  technolc^  economi¬ 
cally  achievable. 

Effluent  Effluent 

characteristic  limitations 

pH _  AtaU  times  within  the 

range  6.0  to  9.6. 

Fecal  colitorm _  MPN  shaU  not  ex¬ 

ceed  400  counts  per 
100  ml. 


pollutant  or  pollutant  Pretreatment 

property  standard 

BOD5 _ _ _ _  No  Umltatlons 

TSS . . .  Do. 

pH -  Do. 

Fecal  coUform _  Do. 

§  407.75  Standards  of  performance  for 
new  sources. 

The  f<qiowlng  standsu'ds  of  perform¬ 
ance  establish  the  quantity  of  BOD5  con¬ 
trolled  by  this  section,  which  may  be 
discharged  by  a  new  point  source  subject 
to  the  provisions  of  this  subpart.  Any 
vegetaUe  processing  plant  which  contin- 
The  pretreatment  standards  under  sec-  uously  or  intermittently  discharges  proc- 
tion  307(c)  of  the  Act  for  an  existing  ess  waste  water  during  the  processing 
source'withln  the  canned  and  preserved  season  shall  meet  the  annual  average, 
vegetables  subcategory,  which  is  a  user  maximum  thirty  day  average,  and  maxl- 
(rf  a  publicly  owned  treatmort  wozta  mum  day  BODS  limitations.  Vegetable 
(and  which  would  be  a  new  source  sub-  processing  plants  employing  long  term 
ject  to  section  306  of  the  Act,  if  it  were  waste  stabilixatlcm,  irtiere  all  or  a  portion 
to  discharge  pollutants  to  the  navigable  of  the  process  waste  water  (Dscharge  is 
waters) ,  shall  be  the  standard  set  forth  stored  for  the  oitire  processing  season 
in  40  CFR  128,  except  that,  for  the  pur-  and  released  at  a  controlled  rate  with 
pose  of  this  section.  40  CFR  128.121,  state  approval,  shall  meet  only  ttm  an- 
128.122,  128.132,  and  128.133  shall  nual  average  BODS  limltatioiis.  Effluoit 

not  apply.  The  following  pretreatment  limitations  for  the  cauliflower  subcate- 
Btandard  establishes  the  quantity  and  gory  are  based  upon  pooiuls  Hb)  or  kilo- 
quality  of  pollutants  or  pollutant  prop-  grams  (kg)  of  pollutants  per  1000  pounds 
erties  controlled  by  this  section  which  (lb)  or  kilograms  (kkg)  of  flnal  product. 


BODi  eflMxt  UmitaUons 


CoBUnoCity  (Tegctables) 


0.280 

aaso 


lIMUom . 

Lafxe . 

Brnasda  sproats: 

Jifeditun . 

Large . . . — 

Carrots: 

Ueditun . 

Large.., . 

CaoUflower: 

Mediom . 

Large . 

Com; 

Canned; 

Mediom . 

Large . 

Froien: 

Mediom . . 

Dehydra^^nionApN^: 

Medium . . 

Large . ... 


a266 

aaw 


ae82 

a&92 


L4tt 

L465 


0.747 
a  747 


Medium. 


Lima  Beans: 


L467 

L4li7 


Medium. 


Mushrooms: 


LOOO 

LOW 


Medium. 


Onions  (canned): 

Medium _ 

Large _ .... 
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PROPOSED  RULES 


Oommodltjr 


ATMVKaordaOy  Annual  arerag* 
yatnea  (or  SO  of  dally  rallies 
Mailmnin  for  eonaaeuUra  for  eaUrs 
any  l  day  days  shall  not  dlsebatin  period 
Shaifi  not 
eioesd— 


Pear 

Canned: 

Medium _ _ 

Largs . . 

Froien: 

Medium... _ _ 

•  Larga . 

Pimentos: 

Medium. 

. 

Sauerkraut: 

Canned: 

Medium...... 

Larfs _ 

Cutting: 

Me&um...... 

L»^e - 

Snap  beans: 

Canned: 


-Lana-.. 

Froaen: 

Medina. 
Large.  .. 
Spinach: 

Canned: 


Large. 
Proeen: 


Madhoa. _ 

Large _ 

Sqniah: 

Me^um _ 

Larga - . _ ... 

Sweet  potato: 

Medium _ .... 

Large.............. 

White  pot^  (oanned): 

Mraum _ ..... 

Large. . . 


L02S 

a654 

0.389 

LQSi 

asM  , 

asao 

assT 

asts 

a25T 

au7 

assT 

2.001 

L251 

0.588 

2.001 

L251 

a586 

a22S 

a  148 

0.071 

a225 

a  143 

aon 

a<«7 

aoiT 

'  aoo9 

0.02T 

aoiT 

aooo 

o.m 

aios 

asoe 

am 

am 

aao6 

LOM 

aasr 

asM 

Loeo 

aeoT 

a2M 

a8B2 

as82 

asn 

aas2 

aS32 

a2si 

LOST 

a64S 

0.273 

LOST 

aoM 

0.273 

a  251 

a  180 

am 

a35i 

a  180 

am 

0.SM 

a  201 

a  188 

ai84 

aou 

aisfl 

0.885 

a2oo 

am 

aS85 

a260 

am 

■ngUsh  nnlts  (IbA.OOO  lb  of  nw  material) 


Aaparagns: 

Medina . . . . 

Large. _ _ _ _ _ _ 

Beets: 

Medina. . 

Large. _ _ .... _ _ _ _ 

BroooolT: 

Medium... _ _ _ _ _ _ _ _ _ 

Large. _ _ _ _ 

Brussels  spreats: 

Medium... _ _ _ _ _ 

Laiga. _ _ _ .... _ 

Carrots: 

Medium........... _ _ _ _ _ _ .... 

Large . . ..... _ _ _ ..... _ _ _ .... _ _ 

Cauliflower: 

Medium . 

. . . - . — 

Canned: 

Medium... _ _ _ ......... _ _ 

Large _ _ _ ........Ill™ 

Froten; 

Medium... _ _ _ _ _ ........ _ ._J.. 

Dehydrate?o^on/guUo:  ~~  ..r— 

Medluni . . . . . . 

_  Large . IIIIIIIIIIIIIIIIIIIIII™ _ 

Dehydrated  vegetables: 

Medium... _  _  _ 

^  Large . II..™™™IIIIIIIII™II_ 

Dry  beans; 

Medium... _ 

Large _ _ IIIIIIIIIIIIIIIIIIII'I’*™'** 

Lima  beans: 

Medium...! _ 

Large _ _  I 

Ifnshrooms: 

Medium _ .... _ _ _ _ _ . 

Large _ _ _ -  . 

Onions  (oanned): 

Medium. 

Largs. 

Paaa: 

Canned: 

Medium _ 

Large _ _ _ 

Froten: 

Medium _ 

Large. . . 

Pimentos: 

Medium _ 

Large.... _ _ 


a280 

a  103 

aoTo 

a280 

a  108 

aoTO 

asTs 

0.2S0 

0.108 

a  375 

a2so 

a  108 

L689 

Loeo 

a  481 

L639 

Loao 

aiai 

L857 

L027 

aiao 

LOST 

L02T 

aiao 

agio 

a  518 

asao 

a  MO 

asu 

asoe 

2.358 

1.480 

aior 

2.350 

L460 

aS97 

a  179 

am 

aoTS 

a  179 

am 

a072 

asgs 

asos 

a202 

a893 

as68 

asea 

a  947 

0.502 

asoi 

a947 

a592 

aaoi 

1.405 

0.915 

aioo 

L466 

a  915 

aioo 

1.193  ' 

a  747 

a382 

L198 

a  747 

a332 

L457 

agoo 

aS95 

L457 

agoo 

a395 

LOOO 

aeej 

a280 

LOOO 

aesa 

a280 

L897 

a  891 

a4«8 

L397 

asgi 

a448 

L0e2 

aesi 

aS89 

L02a 

a654 

a339 

assT 

a542 

a257 

assT 

a542 

a267 

2.004 

L2S1 

asao 

2.004 

L251 

aS88 

r 
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<X— wlMj  (TegititlMl 


Artngt  of  dailr  Aimtial  aTerag* 
..  .  TaloMtOrSO  of  daily  Taluea 

IliTliniM  kr  ooMMHllva  for  entira 

anj  1  daj  daya  shall  aot  dlachanc  period 
enead—  shaU  not 

exceed— 


Saoerkraut: 

Cftoninc: 

M^am _ _ _ 

Laffe _ _ _ 

CutUnc: 

Medium.. _ _ _ _ 

Larsa _ ... 

Sn^  beans: 

Canned: 

Medium _ 

Large . . 

Frosen: 

Medium _ _ _ 

Large . . 

Si^ach: 

Canned: 

Medium. _ _ _ 

Large . 

Frocen: 

Medium. _ 

Large . . 

Squash: 

Medium _ 

Large . . . 

Sweet  poudo: 

Medium _ _ _ ... 

Large . 

White  potato  (eanned): 

Medium _ _ 

Large . . . 


a2a6 

a  143 

aoTi 

a22S 

a  143 

aon 

aosr 

a  017 

aoM 

aow 

a  017 

aooo 

aTtti 

a4ia 

0,209 

am 

a402 

a208 

LOSS 

aosr 

a3»4 

L068 

aoor 

a204 

asu 

0.532 

a23i 

a  852 

a533 

a  231 

1.087 

aS45 

a273 

1.087 

aoa 

azfs 

a  251 

aioA 

aOTB 

a  251 

a  168 

aoTv 

a384 

a  261 

ai86 

a384 

a28i 

ai86 

a385 

aaeo 

^  H77 

a385 

a260 

»  am 

'  (b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  the 
section,  which  may  be  discharged  by  a 
new  point  source  subject  to  the  provisions 
of  this  subpeirt.  Any  vegetable  processing 
plant  which  continuously  or  intermit¬ 
tently  discharges  process  waste  water 
during  the  processing  season  shall  meet 
the  annual  average,  maximum  thirty  day 
average,  and  maximum  day  TSS  limita¬ 
tions.  Vegetable  processing  plants  em¬ 


ploying  long  term  waste  stablUiation, 
where  all  or  a  portion  of  the  i;»*oce8S 
waste  water  discharge  is  stored  for  the 
entire  processing  season  and  released  at  a 
controlled  rate  with  st4te  approval,  shall 
meet  only  the  annual  average  TSS  limi¬ 
tations.  EfBuent  limitations  for  the 
cauliflow^  subcategory  are  based  upon 
poimds  (lb)  or  kilograms  (kg)  of  pollut¬ 
ants  per  1000  pounds  (lb)  or  kilograms 
(kkg)  final  product. 


Commodity  (yegotablM) 


TSS  •fluent  Bmltatloiia 


Majdmnm  (or 
•ay  1  day 


ATtrage  of  daUy  Amtual  ayenge 
yaluea  tor  M  of  datty  y«IiiM 
oonaecntlye  tor  entir* 

days  shall  not  dlsohaiga  period 
Moeed—  Shan  not 

exeeod— 


ICstile  onlta  (kg/kkg  o(  raw  material) 


Medium _ _ _ 

Large _ _  . . 

Beets: 

Medium... _ .... _ _ 

Bnisr - - 

Medium.. _ _ _ ....._ _ _ 

Large . . . I. 

Brussels  sprouts: 

Medium _ _ 

Large . . . “ 


Carrots: 

Medium _ _ 

Large . . “IT 

(^aoliflowsr; 

Medium....... _ _  _ 

Large . . . . *'* 

Corn: 

'  Canned: 

Medium _  JT? 

Large _ _ _ _ 

Frosen: 

Medium.. _ _ _ _ _ 

Large _ _ _ _ _ _ 

Deh^dnted  ecdoufkarlle: 

Large . . 

Dehydrated  yegetaMes: 

Medium... _ ... 

Large. , 

Dry  beans: 

Medium _ _ _ 

Large - 

lima  beans; 

Medium. 

Large - 

Mashrooaas: 


Medium . . . 

Large . . 


astB 

a  210 

aui 

asas  , 

a  168 

a  070 

a  919 

a  719 

aasi 

a  376 

a2G0 

a  108 

Z.986 

1.387 

a968 

L630 

Loeo 

a  431 

1941 

1308 

a9S8 

L657 

LOW 

a420 

L68I 

LOU 

a535 

a  810 

a  518 

aass 

A 174 

1868 

L3S7 

2.SM 

L460 

asoT 

a  418 

a206 

am 

a  178 

alls 

a078 

L719 

a928 

ai8s 

aaes 

as6S 

am 

L73I 

a  874 

af78 

a  947 

as«8 

aaei 

2.706 

L831 

aSTT 

L40S 

a  915 

a400 

ASM 

Lias 

a72S 

L103 

a  747 

assa 

18M 

LS08 

aaao 

L4S7 

asos 

am 

Lsn 

a9S8 

aaoe 

LOGO 

aew 

am 
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PiOPOSfiO  RULiS 


Average  of  daily  Annual  average 
values  for'So  of  daily  values 

Maximuni  lor  conMcutivc  for  entire 
any  1  day  days  shall  not  discharge  period 
exeeed—  shall  not 

exceed— 


Onloas  (canned): 


Canned: 


Medimn. 


Froxen; 


Medium. 


0.539 
a  257 


Pimentoe; 
Medium, 
lisrge... 
Sauerkraut ; 
Caimlng 


0.450 

a225 


Cuttii 


Saapbeana: 

Catmed; 

Medium. 

Liarge... 

Froxen; 


aoeo 

a  492 


Me^um. 


Spinach: 

Canned: 


Medium. 


asoe 

a  231 


Large... 

Froxen; 

Medinm. 

Large... 

Squash; 


Mediiun. 


L^e.... 

Sweet  potato: 


Medi^. 


White  potato  (eanne^: 

M^um _ 

Large _ ^ . . 


a  981 
a385 


Sagltoh  uBlta  0»/l|OOO  lb  of  raw  matexial) 


0:988 


L018 

a  818 


CanhSower: 

Medium _ 

Large - 

Com; 

Canned; 

Medium. 


1.882 

L460 


1.857 

a597 


Froxen; 

Medinm . . 

Dehydrate^oidonAfi^e: 

Medinm _ _ _ _ 

^  Large . 

Dehydrated  vegetablee: 


a855 

a202 


1.7S0 
a  947 


a  874 
a692 


a  670 

aaei 


Medium. 


2.708 

LM6 


Dry  beans; 
Medium. 
Large... 


1120 
a  747 


a722 

a322 


Medium. 


a  081 

L4S7 


a889 

ases 


Mushrooms: 

Medium. 


a006 
a  280 


Onions  (canned): 

Medium _ 

Large . . 

Peas: 

Canned; 

Medinm. 

Large.... 

Froxen; 


L092 
a  891 


Me^um. 


a5S9 

a267 


Pimentoe; 


Medium. 
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OaosHtty  («i(sisi>ls4 

IteitenDB  lof 

Averaga  of  dally 
aatiHa  lor  M 
eoaaaeMlva 

Annaalavango 
•idaUy  vahiaa 
laraadfa 

My  Idas 

days  dtall  not 
woaad— 

dlaehane  parted 
ahau  not 

OBiwIimt. 

Cttukinc:  ^ 

-  -  - - - 

aan 

asas 

aan 

a  Its 

Q.14S 

oion 

, 

Cntilncl  . 

aosr 

aoar 

&0IS 

aoer 

a  017 

aooo 

SnapbMo*: 

CaoiMd: 

L48S 

aom 

atos 

a7H 

a«a 

ASM 

Fronn:** 

1.860 

6860 

&641 

LOM 

aoc7 

ASM 

Spinach; 

Canned: 

Lsor 

arm 

AS06 

asu 

ass2 

A3H 

FrocMi: 

LWO 

aS77 

Aoao 

LOST 

aots 

A3n 

Sonaah: 

asoo 

azsT 

A 161 

. 

asu 

aiM 

AON 

Bwaaapbtata: 

1.011 

asss 

ASO 

aasi 

aasi 

A1I6 

White  patato  (aannad): 

MmUmb  _  __ 

aisi 

arse 

AM 

asu 

asoo 

A  ITT 

(c)  The  following  limitations  establish 
the  quality  of  pH  controlled  by  this  sec¬ 
tion.  which  may  be  discharged  by  a  “me¬ 
dium’*  or  “large”  new  point  source  sub¬ 
ject  to  the  proTlsions  of  this  subpart. 

Effluent  Effluent 

characteristla  limitations 

pH - - -  At  sU  tlxBss  within  the 

range  6.0  to  8.5. 

Fecal  eolilorm _ _  MPN  shall  not  exceed 

400  counts  per  100 
ml. 

§  407.76  Pretreatmeiit  standards  fw 


The  pretreatment  standards  under  sec¬ 
tion  SOT(c)  of  the  Act  for  a  new  source 
within  the  canned  and  presawed  vege¬ 
tables  suboategory,  which  is  a  user  of  a 
publicly  owned  treatment  works  (and 
which  would  be  a  new  source  subject  to 
section  306  of  the  Act,  if  it  were  to  dis¬ 
charge  pollutants  to  the  navigable  wa- 
ters) ,  shall  be  the  standard  set  forth  in 
40  128,  except  that,  fm*  the  purpose 

of  this  section,  40  CHPR  128.121,  128.122, 
128.132.  and  128.133  shall  not  apply.  The 
following  pretreatment  standard  estab¬ 
lishes  the  quantity  and  quality  of  pollu¬ 
tants  or  pollutant  properties  controlled 
by  this  section  which  may  be  discharged 
to  a  publicly  owned  treatment  works  by 
a  new  point  source  subject  to  the  provi¬ 
sions  of  this  subpart. 

PoUutsmt  or  Pretreatment 

pollutant  propertff  standard 

BODS -  No  limitations. 

TSS  . . Do. 

pH  -  Do. 

Fecal  oollform. _  Do. 

Subpart  H— Canned  and  Miscellaneous 
Specialties  Subcategory 

§  407.82  Effluent  limitations  gnicMines 
representing  the  degree  of  effluent 
reduetion  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  currently  available. 

In  establishing  the  limitations  set  forth 
In  this  section,  EPA  took  into  account  all 


information  it  was  able  to  collect,  dev^op 
and  solicit  with  resp>ect  to  factors  (such 
as  age  and  size  of  plant,  raw  materials, 
manufacturing  processes,  products  pro¬ 
duced,  treatment  technology  available,, 
energy  requirements  and  costs)  which' 
can  affect  the  industry  subcategorlxation 
and  efDuent  levels  established.  It  is.  how¬ 
ever,  possible  that  data  which  would  af¬ 
fect  these  limitations  have  not  been 
availaUe  and.  as  a  result,  these  limita¬ 
tions  should  be  adjusted  for  certain 
plants  in  this  industry.  An  individual 
discharger  or  other  Interested  person 
may  submit  evidence  to  the  Regional  Ad¬ 
ministrator  (or  to  the  State,  if  the  State 
has  the  authority  to  issue  NPDES  per¬ 
mits)  that  factors  relating  to  the  equip¬ 
ment  or  facilities  involved,  the  process 
applied,  oi^  other  such  factors  related  to 
such  discharger  are  fundamentally  dif¬ 
ferent  from  the  factors  considered  in  the 
establishment  of  the  guidelines.  On  the 
basis  of  such  evidence  or  other  available 
information,  the  Regional  Administra¬ 
tor  (or  the  State)  will  make  a  wrltt«i 
finding  that  such  factors  are  or  are  not 
fundamentally  different  for  that  facility 
compared  to  those  specified  in  the  Devel¬ 
opment  Document.  If  such  fundamoital- 
ly  different  factors  are  found  to  exist, 
the  Regional  Administrator  or  the  State 
shall  establish  for  the  discharger  effluent 
limitations  in  the  NPDES  permit  either 
more  or  less  stringent  than  the  limita¬ 
tions  established  herein,  to  the  extent 
dictated  by  such  fuikiamentally  different 
factors.  Such  limitations  must  be  ap¬ 
proved  by  the  Administrator  of  the  En¬ 
vironmental  Protection  Agency.  The  Ad¬ 
ministrator  may  approve  or  disapprove 
such  limitations,  specify  other  limita¬ 
tions,  or  initiate  proceedings  to  revise 
these  regulations. 

(a)  The  following  limitations  estab¬ 
lish  the  quantity  (ff  BODS  controlled  by 
this  section,  which  may  be  discharged 
by  a  “medium”  existing  point  source 
sitoject  to  the  provisions  of  this  eubpart 
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after  application  of  the  beet  practicable 
control  technology  currently  available. 
Any  food  specialty  plant  which  contin¬ 
uously  or  intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  aver¬ 

age,  maximum  thirty  day  average,  and 
maximum  day  BODS  limitations.  FVxxl 
specialty  plants  onplosdng  long  term 
waste  stabilization,  where  all  or  a  por¬ 


tion  of  the  process  waste  water  dis¬ 
charge  is  stored  for  the  entire  processing 
season  and  released  at  a  controlled  rate 
with  state  approval,  shall  meet  only  the 
annual  average  BOD5  Bmitaticms.  Efflu¬ 
ent  limltatlcms  for  the  soups  subcategosy 
are  based  upon  pounds  (lb)  or  kilograms 
(kg)  pollutant  per  1000  pounds  (lb)  or 
kilograms  (kkg)  of  raw  ingredi^ts. 


Commodity  (specialties) 


BOD<  effluent  Umitatloiis 


Average  of  daily  Annual  average 
values  lor  30  of  daily  values 


Msumuiu  for 
emy  1  day 


consecutive 
days  shall  not 
exceed— 


for  entire 
discharge  period 
duffl  not 
exceed— 


Metric  units  (kg^kg  of  final  product) 


Added  ingredients . . 

1.30 

0.80 

0.83 

Baby  food . . . . . 

1*00 

0.86 

0.42 

Chius; 

Potato . . . 

- 

3t35 

3.19 

1.47 

0.85 

Com„ . .  . . 

1.84 

1.30 

TotiAa _ 

3.88 

1.80 

1.26 

BttMie  foods . . . 

1.74 

•.39 

1.  w 

0.73 

&li§/^aiea . . . 

Oi.26 

0.17 

Meyf^nAiHA  And  dr«ABliifm  .  _  .  .  _ 

a84 

a28 

3.15 

1.71 

a72 

0GBP8 . . . . . 

Tomato-starch-cbecee  canned  spedaides . . 

4.10 

1.77 

2.00 

LU 

English  units  (H»/1,000  lb  of  final  product) 


Added  Ingi-edients . 

Baby  fcod.. . 

Chips: 

Potato . 

Corn . . . . . . 

Tortilla . . . 

Ethnif.  foods . . . . . . 

Jaihs/Jeffles . . . . 

Mayonnaise  and  dressings.  . . 

Bpupo . 

Tomato-starch-cheese  canned  specialties. 


1.30 

0.80 

0.33 

1.00 

0.65 

a<2 

3.35 

2.19 

1.47 

1.84 

1.22 

ass 

2.88 

1.89 

1.26 

1.74 

1.18 

0.73 

0.3U 

0.26 

a  17 

a34 

0.23  - 

a  15 

4.10 

2.66 

1.71 

1.77 

1. 14 

0.72 

(b)  The  following  limitations  estab¬ 
lish  the  quantity  of  T8S  cmatrolled  by 
this  sectiem,  which  may  be  discharged  by 
a  “medimn”  existing  point  somce  sub¬ 
ject  to  the  provisions  of  this  subpart  after 
£qH>llcation  of  the  best  practicable  con¬ 
trol  technology  currently  available.  Any 
food  specialty  plant  which  continuously 
or  Intermittently  discha^es  mrocess 
waste  water  during  the  processing  season 
shall  meet  the  annual  average,  maximum 
thirty  day  average,  and  maxlmiun  day 


TSS  limitations.  Food  specialty  plants 
employing  long  term  waste  stabilization, 
wh^e  all  m:  a  portion  (if  the  pnxiess 
waste  water  discharge  is  stored  for 
entire  processing  season  and  released  at 
a  controlled  rate  with  state  approval, 
Shan  meet  only  the  annual  av^age  TSS 
limitations.  Effluent  limitations  for  the 
soups  subcategory  are  based  upcm  pounds 
(lb)  or  kilograms  (kg)  of  poUutant  per 
1000  pounds  (lb)  (h:  kilograms  (kkg)  of 
raw  Ingredl^ts. 


Commodity  (specialties) 


TSS  efOuent  Umltations 


of  daily  Annual  avoage 
valoM  tar  30  of  daily  values 

Maximum  tor  oonseentive  for  entire 

any  1  day  daya  tiwU  not  dlecharge  p«lod 
V  exceed—  ttiau  not 

axoeed— 


MoMe  uuMi  (kg/kkg  of  final  paodnet) 


0.00 

fiOO 

AOO 

EM 

1.U 

A87 

AOO 

AB 

2.33 

aa« 

X37 

1.38 

A73 

AM 

AM 

11« 

1.31 

LU 

0.33 

AM 

AK 

a3e 

A47 

ASl 

AM 

A« 

AM 

Xtt 

1.78 

LM 
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AverMa  (rf  daOy  Annual  avatata 
▼aluaa  lor  M  of  dally  aahua 
oonaiantlva  forentlra 

daya  ahafl  not  diaobam  pwiod 
exoeed—  shall  not 

axcaed— 


OHmadlty  (kpeolalUeB) 


BogUah  units  (Jib/ifiM  lb  of  ftmj  product) 


Addad  tnaredi 
Baby  fcooL... 
Ohlpff 

Potata.... 

Cara. _ 

Tortilla.., 
Ethnic  loads.. 
luns/)elllM... 


Tomato-siaroh-^eese  caon^  specdi^es. 


(c)  The  following  limitations  establish 


,  „  -  .  ^  ,7:”  which  may  be  discharged  by  an  ex- 

the  quantity  of  oil  and  grease  and  quality  isting  point  source  subject  to  the  provl- 
of  pH  controlled  by  this  sectioUt  which  sions  of  this  subpart  after  application  of 
may  be  discharged  by  a  “medium”  exist-  the  best  available  technology  economl- 
Ing  point  source  subject  to  the  provisions  cally  achievable.  Any  food  specialty  plant 
of  this  subpart  after  application  of  the  which  continuously  or  intermittently 
best  practicable  control  technology  cur-  discharges  process  waste  water  during 
renUy  available.  the  processing  season  shall  meet  the  an- 

Efiuent  Effluent  average,  maximum  thirty  day  aver- 

characteristie  limitations  maximum  day  BOD5  limita- 

OU  and  grease . ShaU  not  exceed  20  specialty  plants  emidoylng 

mg/1.  term  waste  stabH^tion,  where  all 

pH - At  au  times  within  the  ®  portion  Of  the  process  waste  water 

range  6.0  to  9.5.  discharge  is  stored  for  the  entire  pro#- 

§  407.83  Effluent  limhaUons  Kuidelmes  releas^  at  a  controlled 

representing  the  degree  of  effluent  fu*'®  with  state  aigiroi^,  sh^  meet  only 
reduction  attainable  by  the  ap^ica-  Umltatiom. 

tkm  of  the  best  aradable  technology  limitations  for  the  soups  sub- 

economically  achievable.  category  are  based  upon  pounds  (lb)  or 


BOD5  eShient  UniitatlMU 


Average  of  dally  Annual  avenge 
valueaforW  of  dally  values 
Maiimnm  for  oonseoative  for  entire 
agy  1  day  days  sluU  not  dlsdiarm  period 


Commodity  (specialties) 


Metiie  units  (kg/kkg  of  final  product) 


Added  ingredients: 
Medluai _ _ 


ai24 

0.^ 


aasT 

aaer 


Tortilla: 

Medium. 


Bthnlefooda; 

Medium.. 
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o<  dally  Tahna 
iorantiN 
diacham  period 
■ball  not 


yahMaforSO 
~  ^.■a■llllf^w 
dayariiaUnot 
■cooed— 


Commodity  (apeciaMes) 


Added  ingredlonta: 


IfeAum. 


Large... 
ft  food: 
afedlom. 
Large... 


«1126 

AB5 


Potato: 

Medium. 

Large.... 

Corn: 

Medium. 

Large..., 

Tortilla: 


O.S50 

asso 


Medium. 


Large. 
Ethnic  feods; 
Madlom.. 


Jams/ 


0.(M7 

aoB? 


0.454 

a454 


(b)  Hie  foUDwtog  Hmltattc«i8  estab-  Uons.  Food  specialty  plants  employing 
lish  the  quantity  of  T8S  controlled  by  long  term  waste  stabilization,  where  all 
this  section,  which  may  be  discharged  by  or  a  portion  of  the  process  waste  water 
an  existing  point  source  subject  to  the  discharge  Is  stored  for  the  entire 'proc- 
provislons  of  this  subpart  after  apphea-  essing  season  and  released  at  a  con- 
tion  of  the  best  available  technology  trolled  rate  with  state  approval,  shall 
econ<Hnically  achievable.  Any  food  spe-  meet  only  the  annual  average  TSS  limi- 
cialty  plant  which  continuously  or  inter-  tatkms.  Effluent  limitat^ms  for  the  soups 
mittently  dlscdiarges  process  waste  water  subcategory  are  based  upon  pounds  (lb) 
during  the  processing  season  shall  meet  or  kilograms  (kg)  of  pollutants  per  1000 
the  ffnnual  TnaTlimim  thirty  day  pounds  (lb)  or  kilograms  (kkg)  of  raw 

average,  and  maximun  day  TSS  limlta-  ingredients. 


TSS  effluent  limitations 


Average  of  daily  Annual  average 
values  for  30  o{  daily  values 
eonseentive  for  entire 
days  shall  not  dlseharm  period 
eieeed—  shall  ^t 


Commodity  (specialties) 


Metric  unita  (kg/kkg  of  final  product) 


Added  Ingredients: 

Medium _ 

Large . 

Baby  ftm: 

Medium . 

Large . 

CMm  potato: 


iraum. 


L362 

ases 


Z519 

LOftl 


Medium. 

Large... 

KHa: 

Medium. 


Ethnie  foods 
Medium. 
Large... 
Janta/lellies: 


0.404 

aiM 


M^ium. 


Large . 

Mhyonnalse  and  dressings: 

Medium . . 

Large . 


A288 

2.292 


tedium. 


Large . . . 

TomaU^arch-cbeese  canned  specialties: 
Medium. . . . 


asM 

ai54 
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Average  of  daily  Annual  avefage 
valnee  ft>r  90  of  daily  values 

Commodity  (specialties)  Maximum  (w  oonseoutive  for  entire 

any  1  day  days  studl  not  dischaim  period 
exoeed—  shaU  not 

exceed— 


EagUsh  units  (IbAtOOO  lb  of  final  product) 


Added  Ingredi^ts: 

Medium. . — 

Large . 

Baby  food: 

Medium . 

Large . 


Potato: 

Medium . 

Largo. . 

Corn: 

Medium . 

Large . 

Tortilla: 

Medium.. . . . - 

Lar);e . 

Ethnic  foods: 

Medium . . . 

Large . . . . . 

Jams/JelUes: 

Medium. . 

Large . . . 

Mayonnaise  and  dressings: 

Medium . . 

Large . 

Soups: 

Medium. . 

Large . . 

Tomah^tarch-cheese  canned  specialties: 

Medium . 

Large . 


0,00 

0.00 

0.00 

aoo 

0.00 

600 

0.818 

a444 

0.264 

0.424 

a267 

6125 

2.784 

1.596  - 

6896 

1.404 

a  892 

6436 

2.519 

1.362 

0.003 

1.081 

0.662 

6350 

3.119 

1.738 

LOOfT  , 

1.598 

1.010 

6481 

L326 

0.698 

0.428 

0.697 

6438 

6200 

0.404 

*  0.270 

6129 

- 

a  186 

0.120 

6067 

— 

0.432 

0.284 

6138 

a  201 

0.130 

6071 

- 

4.988 

2.175 

L389 

-- 

2.292 

1.436 

6640 

L389 

6654 

6434 

- 

0.728 

6454 

6197 

(c)  The  following  limitations  estab-  may  be  discharged  to  a  publicly  owned 
lish  the  quantity  of  oil  and  grease  and  treatment  works  by  any  existing  point 
fecal  coliform,  and  quality  of  pH  con-  source  subject  to  the  provisions  of  this 
trolled  by  this  section,  which  may  be  -subpart. 


discharged  by  a  “mediiun”  or  “large” 
existing  pioint  source  subject  to  the  pro¬ 
visions  of  this  subpart. 

Effluent 

characteristio  Effluent  limitations 

Oil  and  grease _  ShaU  not  exceed  20 

mg/1. 

ph  _  At  all  times  within  the 

range  6.0  to  9.5. 

Fecal  conform _  MPN  shaU  not  exceed 


Pollutant  or 

pollutant  property  Pretreatment  standard 

BODS  _  No  limitations. 

TSS _ _  Do. 

Oil  and  grease _  Do. 

pH  _  Do. 

Fecal  coliform _  Do. 

§  407.85  Standards  of  performance  for 
new  sources. 


400  counts  per  100  The  following  standsurds  of  perform- 
ml.  ance  establish  the  quantity  of  BODS 


§  407.84  Pretreatinent  standards  for  ex¬ 
isting  sources. 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  an  existing 
source  within  the  canned  and  miscella¬ 
neous  specialties  subcategory,  which  is 
a  user  of  a  publicly  owned  treatment 
works  (and  which  would  be  a  new  source 
subject  to  section  306  of  Uie  Act,  if  it 
were  to  discharge  pollutants  to  the  navi¬ 
gable  waters) ,  shall  be  the  standard  set 
forth  in  40  CFR  128,  except  that,  for  the 
purpose  of  this  section,  40  CFR  128.121, 
128.122,  128.132,  and  128.133  shall  not 
apply.  The  following  pretreatment 
standard  establishes  the  quantity  and 
quality  of  pollutants  or  pollutant  prop- 
.erties  controlled  by  this  section  which 


controlled  by  this  section,  which  may  be 
discharged  by  a  new  point  source  sub¬ 
ject  to  the  provisions  of  this  subpart. 
Any  food  specialty  plant  which  continu¬ 
ously  or  intermittently  discharges  proc¬ 
ess  waste  water  during  the  processing 
season  shall  meet, the  annual  average, 
maximum  thirty  day  average,  and  max¬ 
imum  day  BODS  limitations.  Food  spe¬ 
cialty  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season, 
shall  meet  only  the  annual  average 
BODS  limitations.  Effluent  limitations 
for  the  soiu>s  subcategory  are  based  upon 
pounds  (lb)  or  kilograms  (kg)  of  pollut¬ 
ants  per  1000  pounds  (lb)  or  kilograms 
(kkg)  of  raw  ingredients. 
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BODf  effluent  limitations 


Average  of  daily  Annual  average 
values  for  30  of  daily  values 
consecutive  for  entire 

days  shall  not  discharge  period 
eiceed—  shall  not 

exceed — 


CoDiinodlty  (tpeoialttes) 


lietsto  units  (ktikkg  (rf  final  product) 


Added  Ingredients; 


Medium. 


Balutfood: 

Medium _ 

Large . . 

CUm: 

Potato; 

Medium. 

Large... 

Corn: 

Medium. 
Large... 
Tortilla: 
Medium. 
Large... 
Ethnic  foods: 
Medium.... 


0:125 

0.126 


Jams/}eilies: 

Medium . . 

Large . 

Mayonnaise  and  dressings: 

Medium . . 

Large . c . . 


Large . . . I . Ill 

TomaU^tarch-cheese  canned  specialties: 


Mefflum. 


EngliMi  units  (IbA.OOO  lb  of  final  product) 


Added  ingredients; 


Medium 


a  104 
AIM 


Baby  food; 
Medium 
Large... 
Chips: 
Potato: 


Medium. 

I>arge... 

u: 

Medium. 


a  892 
a  892 


Torti^: 


Mefflum. 


Ethnic 


a438 

a438 


a300 

a2oo 


Jam3/}eSies: 


Medkim 


Large . . . . . . 

Mayonnaise  and  dressings: 

Medium . . . 

Large.. . . . 

Soups: 

Medium . . 

Large . . . 

Tomato-starcb-cheese  canned  speciMties; 

Medium _ _ 

Large . . . . ■. 


a464 

a454 


(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  a 
new  point  source  subject  to  the  provisions 
of  this  subpart  aft«r  application  of  the 
best  available  technology  economically 
achievable.  Any  food  specialty  plant 
which  continuously  or  intermittently 
discharges  process  waste  water  during 
the  processing  season  shall  meet  the  an- 
nxial  average,  maximum  thirty  day  aver¬ 
age,  and  maxlmiun  day  TSS  limitations. 


Food  specialty  plants  employing  long 
term  waste  stabilization,  where  all  or  a 
portion  of  the  process  waste  w&tex  dis¬ 
charge  is  stored  for  the  entire  processing 
season  and  released  at  a  controlled  rate 
with  state  approval,  shall  meet  only  the 
annual  average  TSS  limitations.  EfDuent 
limitations  for  the  soups  subcategory  are' 
based  upon  pounds  (lb)  or  kilograms 
(kg)  of  pollutants  per  1000  pounds  (lb) 
of  kilograms  (kkg)  of  raw  Ingredients. 
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TSS  elBaent  limitations 


Commodity  (specialties) 


Average  ot  daily  Annnal  average 
values  for  90  of  daily  values 

Maslmnm  (or  oonseeutive  Cir  eotiie 
auy  1  day  days  shall  not  disoharn  period 
exceed—  shaU  not 

exceed— 


Metric  units  (kg/kkg  of  flnal  product) 


Added  Ingredieots: 

Medium _ _ _ 

Large . . . . 

Baby  (om: 

Medium _ _ — . - 

Large . 

Chips: 

Potato: 

Medium _ _ — . 

Large _ 

Com: 

Medium _ _ _ 

Large . . . . . . 

Tortilla: 

Medium _ 

Large . 

Ethnic  foods: 

Medium... . . . . 

Large. . >. . 

7ama/)eQles: 

Medium _ _ - 

Large . . . . . 

Mayonnaise  and  dressings: 

Medium _ _ . . . 

Large.. . . . — . 

Soura; 

Medium - - - 

Large . . . . 

Tomato-starch-cheese  canned  speclahtlee: 

Medium _ _ _ _ 

Large... . . . . . 


aoo 

OOO 

OOO 

aoo 

OOO 

OOO 

a  818 

0444 

0201 

0424 

0367 

0125 

2.784 

1.S06 

0886 

L404 

0898 

04M 

2.519 

LS62 

0608 

LOSl 

0663 

0860 

S.119 

L7SI 

LOOT 

LSM 

L(H0 

0461 

LS26 

0686 

04» 

0687 

0418 

0800 

0404 

0270 

0128 

0186 

0130 

0067 

0483 

0284 

0138 

0301 

oiao 

0071 

4288- 

AITS 

4886 

2.203 

L436 

0040 

LS89 

0654 

0484 

0728 

0454 

0197 

English  units  ObA .000  lb  of  Anal  product) 


Added  ingredients: 

Medium _ - 

Large . — 

Baby  food: 

Medium _ _ 

Large. - — 

Chips: 

Potate:^^^^^ 

imrga _ _ 

Cwn: 

Medtam - — : 

Large . . . 

TortlUa: 

Medium _ _ _ _ _ 

Large _ _ 

Ethnic  foods: 

Medium _ ...... - - - ......; 

Lartie _ _ ...  ..T - - - - - — 

famsAeUies: 

M^um - - - - - 

Large - - - — 

MayoniiMae  and  dressings: 

Medium - - — • 

Large . - . . . . — 

Soups: 

Medium - - - - - 

Tomato-starch-oheese  canned  specialties: 

Medium . . . - - - : 

Large . — 


0.00 

OOO 

OOO 

OOO 

OOO 

OOO 

0818 

0444 

0364 

0  424 

0367 

0126 

2.784 

L506 

0880 

L404 

0883 

0486 

2.519 

L86S 

0086 

LOSl 

0663 

0850 

AIM 

L7IS 

LOW 

LI86 

LOlO 

0461 

L326 

0606 

OffiS 

0697 

0486 

0800 

0404 

0270 

0128 

0186 

0120 

0067 

0432 

0284 

0188 

0.201 

0180 

0071 

4.388 

A 176 

1.889 

2.202 

L486 

0040 

L38B 

0654 

0484 

0728 

0454 

0197 

(c)  The  following  limitations  establish 
the  quantity  of  oil  and  grease  and  fecal 
coliform.  and  quality  of  pH  controlled 
by  this  section,  which  may  be  discharged 
by  a  “medium”  or  “large”  new  point 
source  subject  to  the  provisions  of  this 
subpart. 

Effluent  Effluent 

charaoteriatic  Itmitattona 

Oil  arui  grugeo _  Shall  not  exceed  30 

mg/L 

pH  _  At  all  times  within  the 

range  0.0  to  OJi. 

IPecal  ocWorm- _  MPN  ehaU  not  exceed 

400  counts  per  100 

ml 

§  407.86  Pretreatment  standards  for 
new  sources. 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  a  new  source 
within  the  canned  and  miscellaneous 
opeclalUes  subcategory,  which  Is  a  user 


of  a  publicly  owned  treatment  works 
(and  which  would  be  a  new  source  sub¬ 
ject  to  section  306  of  the  Act,  if  It  were 
to  discharge  pollutants  to  the  navigable 
waters) ,  shall  be  the  standard  set  forth 
in  40  CPR  128,  except  that,  for  the  pur¬ 
pose  of  this  section,  40  (?FR  128.121, 
128.122,  128.132,  and  128.133  shall  not 
apply.  The  following  pretreatment  stand¬ 
ard  establishes  the  quantity  and  quality 
of  pollutants  or  pollutant  properties  con¬ 
trolled  by  this  section  which  may  be  dis¬ 
charged  to  a  publicly  owned  treatment 
works  by  a  new  point  source  subject  to 
the  provisions  of  this  subpart. 

Pollutant  or  poUu-  Pretreatment 

tant  property  atandard 

BOD5 _  No  limitations. 

TSS  . .  Do- 

OU  and  gnaae -  Do. 

pH  . . —  Da 

Fecal  coUform -  Da 
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